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“EAT MORE MEAT” |uupran 


Beer and Sausage 
are going together 
again! 


The return of beer has 
already substantially in- 
creased sausage sales. Wise 
sausagemakers are cashing 
in on this profitable busi- 
ness by providing definite 
identification that insures 
Pat. Pending Ries repeat sales. 


Get your share of this in- 
d busi b - 

Protect the good name of your | “2st business by perma. 
e ’ e ry t with EVERHOT 

sausage by identifying it the |  t-ziectric Brander. Easy, 


simple, cheap to operate; 
E V E R H O T way precision cut dies insure 

clean-cut legible marking. 
Good looking, unerasable. 





Ink-electric branding, done the 
EVERHOT way, provides absolute pro- 
tection against substitution and insures 
profitable repeat sales—cheaply and 
efficiently. Self-inking rotary models 
are speedy, efficient, simple to operate. 
Special frank brander, built for stamp 
pad use, marks three at one time! 
EVERHOT Ink-Electric Branders are 
also available for marking all fresh and 
cured meats, carcasses, etc. Write for 
complete details and prices! 


Write for details! 





Write for 
— details 
UFACTSD: today | 


603 South 10th Avenue 














Come on America : - - 


Let’s BUY! 
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America is getting under way! But the work is just started. 
America calls upon you to do your part. 


Now is the time to buy! Prices will never be lower. 


Every dollar you spend today will put more men to work and 
help America back to prosperity. 


JOHN E. SMITH’S SONS COMPANY 
Buffalo, N. Y., U. S.A. 
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his effici h ge 
this efficient washer cuts costs: 
The three busy brushes of the ADELMANN Simply invert the retainer over the revolving 
‘ Washer do their work four times as fast and far brushes and move it back and forth. The brushes, 
more efficiently than the most skilled human rotating in cleaning solution, reach corners, sides 
hands — hence they cut and bottom, setting up a 
the cost of cleaning ham spray that speeds clean- 
retainers and make your = ™ ing. 
cleaning dollar go four The boiled ham season 
times as far. will soon be here. Pre- 
The ADELMANN pare now to reap full ben- 
Washer restores even efitwith an ADELMANN 
neglected boilers, remov- R ones C0, Washer to assist in cut- 
ing every particle of resi- se PA ting cleaning costs. You 
due, burnt fat and brine. ; may test the ADEL- 
Once restored, a few sec- MANN Washer in your 
onds a day serves to keep own plant, without obli- 
them in perfect condi- gation, through our free 
tion. The ADELMANN trial offer. Made by the 
Washer cleans any size makers of ADELMANN 
or type of boiler. Re- Ham Boilers—“The Kind 
quires no skill or effort your Ham Makers Pre- 
to operate. . fer.” 
List of Satisfied WRITE 
Users Gladly Sent TODAY! 
SPECIFICATIONS 
Heavy cast-aluminum bowl—no regalvanizing or retinning necessary. Three replaceable combina- 
tion stainless steel wire and fiber brushes—insure a clean job without wear or injury to retainer. 
Variable-voltage G. E. one-half H.P. motor, and heavy-duty switch. Machi pletely insulated 
—an important safeguard feature. Reduction gears—cut speed of brushes to 800 R.P.M. Marine 
stuffing boxes—prevent leakage of water from bowl where brush shafts enter. Brass pipe used 
throughout. Heavy cast-iron frame. Weight about 350 pounds. | 
Office and Factory, Port Chester, N. Y. 
Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian 


Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
THE NATIONAL PROVISIONER, Vol. 88, No. 18. Published every Saturday by The National Provisioner, Inc., 407 8S. Dearborn 8t., 
Chicago, Ill. Entered as second-class matter, Oct. 8, 1919, at the post office at Chicago, Ill., under the act of March 3, 1879. 
Subscription Price: United States, $3.00; Canada, $6.50, including duty. All foreign countries in Postal Union, $5.00. 
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INSOLUBLE... 


Almost every food contains moisture. Therefore, whatever other features 
a wrapper may have, it can’t really give perfect protection unless it’s 
INSOLUBLE. When wet, the perfect wrapper must keep its full strength 
... with no tearing, no leaking . .. no going to pieces . . . peeling cleanly 
away from the food . . . leaving no fuzzy fibres. 


But that’s not all. The perfect wrapper must also be grease-proof. 
And tasteless. And odorless. 


Among all wrappers, one stands out supreme, offering all these vital 
characteristics. That one is Paterson Vegetable Parchment, the nationally 
advertised, nationally recognized protector of quality foods. Paterson 
Parchment Paper Company, Bristol, Pennsylvania. Branch sales 
offices: New York, Chicago, San Francisco. 


May 6, 1933. 
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Every user of printed wrappers of | 
Paterson Vegetable Parchment is } 
entitled to include this nationally 
advertised Keymark on his wrap- 
pers—at no extra cost. Comes in 
two sizes, 4" and 1” high. 





Pacific Coast customers enjoy the advan- 
tages of a complete printing service at 
our San Francisco plant, located at 
74 Rincon Street. 


PATERSON VEGETABLE PARCHMENT 


Insoluble and grease-proof ... Keeps its full strength when wet 
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YOU WOULDN’T 


a product whose purity seemed questionable 


WHY BUY ONE? 


Be sure the gelatine you buy 
is pure and wholesome 





You demand that your product be abso- 
lutely clean and pure, don’t you? You 
insist on purity, because you recognize a real 
responsibility to your customers and to their 
customers. 





Certainly, then, you have a right to expect 
equal care on the part of those whose products 
you buy. Take gelatine, for instance. Is the 
gelatine you buy of proven purity, of known 
quality? 





Standardize on Wilson’s Gelatine and be 
sure you are getting gelatine made from finest 
raw materials, in a modern, sanitary plant, by 
methods assuring highest quality and value, 


Remember! The character of your finished 
roduct cannot be maintained if quality is 
acking in any ingredient. Be as careful when 
you buy as when you sell. 


WILSON & CO., INC. 
4100 South Ashland Avenue, Chicago, Illinois 








Specially designed equip- 
ment |used in Wilson 


an- plant assures a thorough 
~ |W eo} i - a Oron washing of raw materials 
ce at : used in making Wilson 


Gelatine. (Above illusira- § 
tion is one of a series of 
actual Wilson plant pho- 
tographs. Watch for 
others to follow.) 





THE STANDARD OF THE :GELATINE INDUSTRY = 
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Bliss Power Lift Top Stitcher 


All Types of 











Dexter Folder Company 
28 West 23rd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching and Adhesive Sealing Machinery for 


CHICAGO BOSTON ST. LOUIS 


117 W. Harrison St. 185 Summer St. 2082 Ry. Ex. Bldg. 
PHILADELPHIA CLEVELAND SAN FRANCISCO 
5th & Chestnut Sts. 1931 E. 6lst St. H. W. Brintnall Co. Box and Bottom Stitcher 


for assembling and sealing 


BLISS BOXES 


and Regular Slotted Containers 


The New BLISS Power Lift Top Stitcher is equipped with 
power-driven work-table operated by a balanced foot pedal in 
front of machine. Table is raised or lowered at a speed of 12 
inches per second. Table automatically pe at right position 
for stitching of Box. At low position 
table can be adjusted to height of your 
conveyor. Operator can stitch many 
more cases per day than by the old 
method, and with a minimum of phys- 
ical effort. 















The Bliss Combination Box and 
Bottom Stitcher meets the demand for 
a single unit capable of assembling 
Bliss No. 4 Boxes and one-piece 
Slotted Containers. It combines in 
one unit a box and bottom stitcher, 
the box arm being of the folding type 
and the post removable. 


Full information regarding these two 
machines will be gladly furnished. 


Fibre Containers 














51 Clementina St. 














DOES THIS CHECK-UP 
FIT YOUR PLANT? 






YALE 
Red Streak 
Hand Lift Truck 


One of the many 
Yale models. 


Y 


Makers of Yale Electric 





as Oh 


cose ra 
GIT Toe wins 
men PLANT 5 
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t dee weak spot in many 
packing plants is found 


in that intermediate stage 
between production and 
delivery—where goods 
must be moved from one 
department to another. 





F 


Is that true in your case? 


YALE Hand and Electric Lift Truck Systems have 
been adopted by the leaders in your industry. They 


will cut many dollars from your costs and add them to 


your profits. Write for Illustrated Folders 


ALE & TOWNE MFG. CO., PHILADELPHIA DIVISION 
PHILADELPHIA, PA., U.S. A. 
Trucks, Hand and Electric Chain Hoists and Trolleys 





M: 
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‘!!/ PRAGUE SALT 


8 
“PRAGUE CURE” 


“America’s Perfect Cure’’ 


PRAGUE The SHORT TIME HAM CURE 


SALT PRAGUE SALT has qualities of deep penetra- 
TRADE MARK tion and immediate color fixation. PRAGUE 
cunaiaien SALT pickle acts quickly like an “old” pickle, 
WOSE mi GERMANY so the action is definite and positive. 








rs 
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This age-acting pickle gives to the “young 
cure” or short-time cure, an aged, rich, ripe, 


mellow flavor. Your ham will smoke well and 
BOILED HAM boil well and hold the color. 


GRIFFITH’S 











7 to 10 Days 
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SMOKED HAMS 
21 Days 
























Ready to 
Bone for 
Boiling 
Ready to 
Smoke for 

Slicing 





PICKLE PUMPS “Vein Style” 


We furnish the formula. We furnish the 
method. We tell you how to use the Big Boy 
Pickle Pump. We will teach our Prague Salt 
users the “shorter road to a larger profit.” 


VEIN PUMPING of hams and picnics is now a 
common practice. We can refer you to suc- 
cessful operators of the smaller type if you are 
interested. A Prague pickle is an aged, active, 





; have 


They 








Let us reason together. Hams can be rich, ripe, firm pickle. The use of Prague Salt 
em to ag in a shorter time with Prague in making the pickle is more important than 





it might seem. 


sion || The Griffith Laboratories 3.¥t37h5< 


Canadian Factory and Office: 532 Eastern Ave., Toronto, Ont. 
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+ 
AN ORCHID TO 


COMPETITION! 





We find it good business to keep so active in improvement of ourselves 
that there is scant time for applauding or criticizing others 

When Rhinelander set a new standard in improved greaseproof 
packers’ papers, it prophesied other mills would follow suit . . . the net 
result has been better papers all down the line. The improved papers 
now being made by some of the better mills call for recognition, and 
we cheerfully extend it 

We continue to think well of ourselves but usually try to proclaim it 
to the world not in loud words but in worthwhile deeds .. . it satisfies 
us to proceed in the faith that the world will remain on our side so 


long as we are true to the best that is in us 





RHINELANDER 


Greaseproo 
ee A rhyment 


Rhinelander, Wisconsin 
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—B ETTER FLOORS 


-DREHMANN 
FLOOR BRICK. 


EST. 1869 


DREHMANN PAVING AND CONSTRUCTION CO. 


508 GLENWOOD AVE.PHILADELPHIA PA. 55W.42ND. STREET NEW YORK CITY 











The Only Practical, Most 


wy Economical 
* OLVAY GRINDER 


PEW LN KNIFE 
SODIUM NITRITE in Existence 


A reliable, efficient, and economical cure 


Solvay Sodium Nitrite conforms to the exacting stand- 
ards of the United States Pharmacopoeia. It is manu- 
factured under the strict supervision of The Solvay 
Process Company, America’s oldest and largest pro- 
ducer of alkalies—America’s best-known name in the 
field of alkalies and chemical products. r=) 
Solvay Sodium Nitrite is packed in convenient size The O. K. Knife 0 

containers. Available from many warehouses located bee Th O K 
at points of vantage throughout the entire country. —showing one e 6 a 
Write to us for samples, prices and delivery point blade detached— 


nearest you. can be changed Knives 
SOLVAY SALES CORPORATION in a minute. A will hold their kut- 


Alkalies and Chemical Products Manufactured by knife for immediate use. . d ° 
¢1 BROAD Mg Solvay Process Company NEW YO A KNIFE for ALL ting edge twice as 
W Branch Offices RK long as any other 
Syracuse — Detroit — Boston — Chicago — Philadelphia MAKES and STYLES of — ey 


cago . ‘ é ; 
Kansas City — Indianapolis — St. Louis — Cincinnat: Grinders in existence. knife. 
Cleveland — Pittsburgh 


Send for Price List and Information 
SOLVAY CALCIUM CHLORIDE The Specialty 


FOR REFRIGERATION PLANTS 
Safety and economy urge the use of Solvay Calcium 


Chore as «brine: medium. "Prevents coranion. \Aveids Manufacturers Sales Co. 


performance on the job. Write or y~ SF 4 Chas. W. Dieckmann 
Known everywhere as 


“THE SAFE BRINE MEDIUM” SORE Genes Shrent <atenae 





























SERVICE and QUALITY | | 


Along the Entire Weight and Price Range of 


BEEF—HAM—SHEEP—LAMB—BACON—FRANK—CALF BAGS 
SHIPMENTS WITHIN 24 HOURS 
Tell us the kinds you use. We will make samples of 
stockinette best for your particular needs. And give you 
lowest quotations on them. 
YNANTSKILL MANUFACTURING COMPANY 
TROY, NEW YORK 











Ww 
Higble 





























THE NATIONAL PROVISIONER 





oy he oSINe.. TODAY 2“, 


NEXT WEEK >. 



















So 


NEXT YEAR 2 





The constant uniformity of Diamond Crystal Salt is daily 
demonstrated in the uniform results achieved by all who 
use it. 

Made by the exclusive Alberger Process, Diamond 
Crystal Salt is flaked, and— 


Uniform in Color 
Uniform in Purity 
Uniform in Dryness 


Uniform in Solubility 
Uniform in Screen Analysis 


Uniform in Character of Flake 


You can depend on it—the same today—next week— 
next year. 


DIAMOND CRYSTAL SALT COMPANY, (INC.) 


(BULK DEPARTMENT) 


250 Park Avenue, New York, N. Y. 


DIAMOND CRYSTAL SALT 
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Uniform in Chemical Analysis 














PIMIEXO 


— POWDERED — 


the outstanding sweet red 
spice for fine flavored sausage! 





The improvement in flavor and style gives 
a distinct selling advantage. 


More attractive quality at slight cost is a 
good investment — ALWAYS. 


ORDER TODAY! 








Used extensively by I. A. M. P. members 


CHIL] PRODUCTS CORPORATION, LTD. 


1841 East 50th St. LOS ANGELES, CALIF. 


160 E. Illinois St. 
“THE HOUSE OF STANDARDIZED QUALITY” 





Chicago, IIl. 











BEMIS BAGS 


IDENTITY Preserved 


When you ship pork sausage and bologna 


already wrapped in Bemis Covers, printed 
with your trademark or label, the iden- 
tity of your brand is preserved as well as 
the meat’s cleanliness and flavor. Write 
for samples and prices. 


BEMIS BRO. BAG CO. 
Specialty Dept.: 420 Poplar St., St. Louis, Mo. 
LE 603 















FOR FULL eae ey SEASONING- 


DRY ESSENCE 
NATURAL SPICES 


U.S. Patent No. 1.781.154 ~ Manufactured by the 
Makers of Peacock Brand Certified Casing Colors 
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Ww. J. STANGE of) 








2549 W. Madison St GH ikerene 
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SAUSAGE EXPERTS 


The principals of this organ- 
ization are sausagemaking and 
curing experts — experts with 
extensive technical and prac- 


tical knowledge. 


The benefit 


of their experience may be 
had without obligation in pro- 


viding solutions 
lems. Write! 


The Man Who Knows 


The Man You Know 


to your prob- 


Makers of the gen- 
uine H. J. Mayer 
Special Frankfurter, 
Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen Del- 
icatessen and Won- 
der Pork Sausage 
Seasonings. 


Beware of products 
bearing similar name— 
only H. J. Mayer makes 
the genuine H. J. Mayer 
products listed. 











H.J.MAYER & SONS CO., 6819-27 S. AshlandAv., Chicago, 





“BOOMERANG” 
SEASONINGS 


have no place 
in modern sausage 





There’s a whale of a difference in season- 
ing! Some seasonings impart a delicious- 
ness that creates a fine reputation for the 
product they flavor — others “boomerang” 
back at their users and create distrust, de- 
stroy good-will and make profitable repeat 
sales impossible. 


Inferior, cheap seasonings invariably fall 
into the “boomerang” class. They should 
never be used in sausage. To insure 
profitable results, seasonings must impart 
a delicious, piquant flavor that guarantees 
sales because of sheer goodness; they 
must be uniform, full strength and flavor- 
ful—in other words, they should be 
MAYER Seasonings. 


The extra strength of MAYER Season- 
ings makes their cost in use exceedingly 
low. The greatest possible saving you 
can make by using “boomerang” season- 
ings is only 1/14c per pound of sausage — 
far too small a difference to justify using 
anything but MAYER’S Special Sausage 
Seasonings. Write for details and sam- 
ples today! 





Canadian Office: 
Ill. Windsor, Ontario 
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B & D SCRIBE SAW 





























NEW! IMPROVED! 


Modern features insure even 
greater efficiency and lower 
costs than ever before! 


1. Gears are larger and heavier, giving double life 
and strength. Inclosed in frame, making it acid 
and dirt proof. Gears revolve in grease which is 
applied with a grease gun. 


2. Motor has 25% more power. Connections to motor 
and line assemble in switch box so that no wires 
need be cut for cleaning or repair work. 


3. Switch has more positive lever control, insuring 
longer life. 


4, a a Larger annular ball bearings in motor 


hea 


5.. Ball Races have been increased in size to insure 
longer life. 


LIBERAL TRADE-IN 


You can now get a liberal allowance for your old pork 
scribe saw on the purchase of one of the 1932 B & D 
SCRIBE SAWS. This makes it easy and economical 
for you to replace worn out or obsolete scribe saws 
with the best, latest, most modern on the market. 
Send today for complete details. 





B & D SCRIBE SAW 





Best & Donovan 


Sole Distributors 
332 S. Michigan Ave. 


Chicago Illinois 
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“HALLOWELL” Trimming 
and Offal Pan 


The “HALLOWELL” is so popular on account 
of its smooth surface, covered as it is with an 
honest to goodness coating of heavy galvaniz. 
ing that obliterates any crack and crevice and 
makes it easy to keep it sanitary. 
What size do you want? 

Made of Monel Metal if preferred. 


See Bulletin 449 fer “Hallowell” 
Packing Plant Equipment 








STANDARD PRESSED STEEL CO|§ 








BRANCHES 
> OSTON 


BRANCHES 
NLW YORK 


JENKINTOWN, PENNA. 
Box 550 


onTno Tv 





SAN FRANCISCO 
ST.LovuIs 

















JUSTLY FAMOUS! 


New Peters, Jr. 
Carton Forming 
and Lining 
Machine 


Cuts Costs of Packaging 


The Peters, Jr. makes 
possible remarkable 
savings in packaging 
operations. Initial in- 
vestment repaid in 3 
to 4 months by sav- 
ings effected. 

Forms and lines 35 to 
40 cartons per minute 
with one operator. 
Easily adjustable in 







The Peters, Jr. will 
assist in maintain- 
ing your economy 
program. Savings 





wide range of sizes, i" labor,space,main- 
eliminating need for tenance and initial 
batteries of ve cost will substantial- 
machines. The Peters, ly reduce your costs. 
Jr. will prove a profit- é gs 

able investmenttoyou. Write for details! 

| 
PETERS MACHINERY COMPANY 
4700 Ravenswood Ave. Chicago, Ill. 
a 
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/Vew BRANCH HOUSE 
ECONOMY AND EFFICIENCY 





The questions of space, capacity and expenditure are solved by the new 


“BOSS” Combination 


consisting of No. 5— 100 lbs. capacity Cutter, No. 156 Grinder and No. 
16 — 400 lbs. capacity Mixer, all driven from one 10 H.P. motor. 


Any of the machines can be operated independent of the other, or all 
three machines can be operated simultaneously. It is not necessary to 
stop the motor — each machine is operated thru disk clutch. 


IT CAN’T BE BEAT! 





The Cincinnati Butchers’ Supply Corporation 


3907-11 S. Halsted St., Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave., 
Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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STANDARDIZE 


YOUR DRY SAUSAGE LINE 








and you will 


STABILIZE} 5s 


SALES and PROFITS 


\| = || 
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Admittedly, sausage business is built on good quality " 

and fine flavor that is always uniform. This is espe- of 

PROTECTION cially true of Dry Sausage. Consumers want to I 

: . , ‘ ical 

for Jobbers judge today’s purchase by yesterday’s enjoyment of the 
tales the product. And retailers base buying on consumer 

and Distributors : ying ad 

reference. 

P 7 fiel 

Not alone the protec- stit 

tion of the Circle E If you buy Dry Sausage here, there and everywhere— bas 

trademark which if h h in t 

ss he elle if you handle one brand today, another tomorrow, rat 

in Dry Sausage, but how can you be assured of uniformity? ove 

also the protection of qT 

a house that solicits no ‘ P ‘ ‘ 

mite cig apes In dealing with Circle E, you are offered a line so = 

trade. full and complete that you can secure any Dry Sau- se 

If you pride yourself sage product, no matter what it is. And you are deal- mer 

on being a judge of . . . . curl 

Sk tee Wien es ing with an old established house noted for the quality thre 

know Circle E prod- of its product. = 

ucts will please you— cons 

and please your cus- Hundreds of Circle E customers have built a big, of § 

tomers. Send for com- ‘ ; nye stoc 

plete details of our plan. profitable business with this line. You can do the same. as tc 

* ’ “. 

paderntvncipnendnsetiy Get in touch with us today. for 

answer your questions, Sear 

if you have any. Write tute 
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Write for details! the 

of a 

enin 

~ ° ia plasi 

ircie rovision OoOmpany; : 

7 

has | 


UNION STOCK YARDS 


- + CHICAGO, ILLINOIS 


a nu 












HE MAGAZINE OF THE 






THE NATIONAL 


rovisioner 





Meat Packing and Allied Industries 


Copyright, 1933, by The National Provisioner, Inc. 


Title Registered in U. S. Patent Office. 


OFFICIAL ORGAN OF THE INSTITUTE OF AMERICAN MEAT PACKERS 


———— 








Vol. 88. No. 18 


MAY 6, 1933 


Chicago and New York 








Superior Shortening Value of Lard Is 
Now Proved by Official Tests 


Lard has the highest shorten- 
ing power of any plastic fat com- 
monly used in cooking. 


Its digestibility is equal to that 
of any fat. 


It is probably the most econom- 
ical shortening on the market at 
the present time. 


These are the highlights of a 
statement issued by Wm. Whit- 
field Woods, president of the In- 
stitute of American Meat Packers, 
based on thousands of tests made 
in the industry’s research labora- 
tory at the University of Chicago 
over a long period of time. 


The meat packing industry has 
always recognized the superior 
properties of lard, but it has 
hesitated to make such a state- 
ment officially without first se- 
curing confirmation of this belief 
through scientific research. 


“The outcome of these tests 
constitutes a scientific discovery 
of great importance to the live- 
stock and meat industry, as well 
as to consumers,” says Mr. Woods, 
“for the tests, made in the Re- 
search Laboratory of the Insti- 
tute of American Meat Packers, 
founded by Thomas E. Wilson at 
the University of Chicago, show 
that approximately three-fourths 
of a pound of lard has the short- 
ening power of a pound of other 
plastic shortening. 


High Digestibility of Lard 


“The high digestibility of lard 
has been definitely established by 
a number of impartial investiga- 





tors. For example, C. F. Lang- 
worthy made a study for the U.S. 
Department of Agriculture on the 
digestibility of fats and oils, and 
proved that lard is equal in diges- 
tibility to any fat. The data show 
that various hydrogenated vege- 
table oils vary somewhat in diges- 
tibility, but in no case was any of 
them ever found to be superior 
to lard. 


“Lard, moreover, is probably 





INDICATES SHORTENING VALUES. 


This instrument, known as a “short- 
ometer,” is used to test the relative value 
of a fat as a shortening by indicating the 
amount of stress required to break a test 


piece of baked product. A rectangular 
piece of pastry — piecrust, for example — 
is placed in the instrument and pressure 
applied gradually by a motor operating 
through a breaker arm. A dial and a 
hand indicate the amount of force re- 
quired to break the test piece. 


the most economical shortening 
on the market today. 


“The function of a shortening,” 
adds Mr. Woods, “is to make a 
product flaky and tender — or, as 
the housewife and baker desig- 
nate it — short.” 


The tests were conducted on piecrust, 
which was selected for the reason that 
it is one of the most widely used ar- 
ticles of food in which the shortening 
agent is an important factor. 


What “Shortness” Is. 


The relative “shortness” of a pie- 
crust has been explained by Dr. W. 
Lee Lewis, director of the Department 
of Scientific Research of the Institute 
of American Meat Packers, as that 
quality which permits the crust to be 
crushed most easily between the teeth. 
In practical tests, therefore, it is as- 
sumed that the weight required to break 
a test crust will be an index of its 
shortness. 


To test the relative value of a short- 
ening there has been developed an in- 
strument called a shortometer. The es- 
sential parts of this instrument are: 

1—A pan scale supporting a bridge 
upon which the rectangular piece of pie 
crust to be tested is placed. 

2—A breaker arm which falls be- 
tween the two supporting arms on the 
pan. 

3—A motor, geared low to supply the 
stress steadily and slowly. 

4—A dial and hand to indicate the 
ounces of stress applied to break the 
test cake. 


Piecrust Experiments. 
For comparison of shortening values, 
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Miss Jennie D. Fisher, research chem- 
ist of the Institute of American Meat 
Packers, used an average of 1,000 
breaking tests of piecrust made with 
each fat tested. In the first of one 
series of experiments five fats were 
used. The piecrust was made with 41 
parts of fat by weight to 100 parts 
of pastry flour; results in table 1: 


TABLE I.—SHORTENING VALUES. 


Av. Comparative 
breaking shortening 


Kind of fat strength. value. 
PE DD. cewcnev ects cucsseses 15.54 100% 
Hydrogenated lard .............. 20.89 74% 
CEN neronecececesesnseseescaee 73% 
a gy nated cottonseed oil 

D ened otssnncssvcaccesar 21.24 73% 


(N 
Hydrogenated cottonseed oil 
Ge Me Bewsheseseusss tagveres 22.06 10% 


In another study 44 parts of fat (by 
weight) were used to 100 parts of 
pastry flour. This recipe is the one 
recommended by the home economics 
director for an important manufacturer 
of hydrogenated cottonseed oil. 

This formula was deliberately chosen 
in order to be able to meet possible 
criticism that there had been used, for 
the former study, a formula particu- 
larly suited to lard. 

The method of procedure for this ex- 
periment was the same at that used 
for the first study. The results are 
shown in table 2. The same five fats 
were used as in the first study and a 
vegetable compound in addition. 


TABLE II.—SHORTENING VALUES. 


Av. Comparative 
breaking shortening 
Kind of fat 


strength. value. 
DE .o ksceceusessanescaie 10.71 100% 
Vegetable stearine—vegetable oil 
saree 12.86 83% 
Hymcaenated cottonseed oil 
Pk GE wenpacteneedenniecedes 14.23 15% 
Animal stearine—vegetable oil 
tere 14.30 15% 
Hydrogenated cottonseed oil 
Ms Ue wenccedebeasedesuetees 15.11 711% 


Different Kinds of Lard Studied. 


These figures again show that lard 
is a superior shortening agent. But 
to make the results more representa- 
tive, and to determine that lards did 
not differ among themselves in short- 
ening value, another study was made 
using two open kettle rendered lards, 
the refined steam lard used in the first 
two tests, two other brands of refined 
steam lards, and the hydrogenated cot- 
tonseed oil (No. 6) previously used. 
Forty-four per cent shortening was 
used. The results are given in table 3. 


TABLE III.—SHORTENING VALUES. 


Av. Comparative 
breaking shortening 
Kind of fat 





strength. value. 
Refined steam lard ............. 8.89 100% 
Refined steam lard ‘ 102% 
Refined steam lard 101% 
Dr MT: geccuneyeoteeceesdwedd b 91% 
i Ml \ i nenhends nee cae6ewsiee 8 90% 
“x ee cottonsed oil 
(N eee 12.73 69% 


These results demonstrate that lards, 
as a class, are of higher shortening 
value. It would appear that leaf lards 
are not quite as high in shortening 
value as the refined lards, but they are 
significantly better than the hydro- 
genated cottonseed oil. 
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PROVES LARD BEST SHORTENING. 


Thousands of tests made by Miss Jennie 
D. Fisher, research chemist of the Insti- 
tute of American Meat Packers, on lards 
and other shortenings have proved the 
superiority of lard as a shortening agent. 
The high digestibility of this product had 
previously been determined by a number 
of impartial investigators, including the 
U. S. Department of Agriculture. 

In these three series of tests hy- 
drogenated cottonseed oil (No. 6) has 
been shown to have about 70 per cent 
the shortening value of refined steam 


lards. 


As a further check on the reliability 
of results another study was made of 
refined steam lards and the hydro- 
genated cottonseed oil used in each of 
the experiments. In this last study 
only 70 per cent as much lard as hy- 
drogenated cottonseed oil was used. The 
shortness of the test cakes was sub- 
stantially identical. 








Inflation Insurance 


Many lines of business are 
worried about price fluctuations 
| as a result of inflation, and trad- 
| ers in meat products are no ex- 
ception. 


Provision trading is on a sale 
to sale basis, and long-term deliv- 
eries can be protected—for both 
seller and buyer—by the simple 
clause now included in so many 
trading contracts: 


“Basis NATIONAL PROVISIONER 
DAILY MARKET SERVICE day of 
shipment.” 


Do you protect yourself by such 
a clause? 


Do you have the DAILY MAR- 
KET SERVICE to guide you. 
both by mail and by wire? 


} Full information concerning this 
| service, and its protection to you in 
trading now and in th 
plied upon request 
TIONAL PROVISIONER, 407 So. 
Dearborn st., Chicago, Il. 
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FARM BILL PASSES SENATE. 


The Roosevelt-Wallace farm relief 
bill, with farm mortgage and financial] 
inflation measures attached to it ag 
amendments, has passed the Senate and 
is now in conference for agreement 
between Senate and House on details, 

One important change in the Senate 
is that referring to processing taxes, 
which provides that when a processing 
tax is placed on a commodity such tax 
shall be in effect “from the beginning 
of the marketing year therefor next 
following the date of such proclama- 
tion.” In the case of hogs, the market- 
ing year is generally considered to 
begin on November 1. 


However, such tax will not be im- 
posed unless the Secretary of Agricul- 
ture deems it necessary. He is not re- 
quired to impose a tax if he does not 
desire to do so. His purpose is sup- 
posed to be the raising of prices for the 
farmer. If the so-called inflation pro- 
gram accomplishes this, then the 
process tax and similar provisions are 
not necessary. 


Except for the section of the bill au- 
thorizing the Secretary of Agriculture 
to set arbitrary prices for basic agri- 
cultural products, the conferees agreed 
upon all changes in the bill, including 
authorizations for the Secretary to use 
either the domestic allotment plan or 
leasing of marginal lands and with- 
drawal of them from production as al- 
ternatives to the cost of production pro- 
cedure, and the assessment of taxes on 
processors of agricultural products to 
raise funds to finance either of the two 
approved authorizations. 


The bill now covers seven basic agri- 
cultural commodities—wheat, cotton, 
corn, hog, rice, tobacco, and milk and 
its products. The conferees struck out 
a Senate amendment inserting sugar, 
and they left out cattle and sheep, voted 
into the bill by the House and elimi- 
nated by the Senate. 

If disagreement over the basic price 

section does not require reference back 
to both houses for a vote, the conference 
ee will probably go through in a 
few days and the President will sign 
the bill, opening the way for organiz- 
ing the administration of its various 
provisions, including regulations affect- 
ing hogs and pork products. 


od 
PACKERS PROTEST LABOR BILL. 


Meat packers presented their views 
on the 6-hour day, 30-hour week labor 
bill before a House committee in Wash- 
ington this week through the Institute 
of American Meat Packers. The speak- 
ers were Myrick D. Harding, general 
superintendent of plants, Armour and 
Company, and Geo. M. Foster, vice 
president in charge of operations, 
John Morrell & Co., Ottumwa, Iowa. 
Their arguments will be summarized in 
the next issue of THE NATIONAL 
PROVISIONER. 
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Cold Air Discharged Above Hogs 
Reduces Chilling Time 


Quality of refrigeration deliv- 
ered by brine sprays makes them 
particularly suitable for hot hog 
chilling. 

Whether the sprays are in- 
stalled in lofts above the hot hog 
cooler, as vertical side sprays, or 
in patented units, they secure hog 
chilling results impossible to ob- 
tain either with brine coils or di- 
rect expansion. 


Brine sprays chill carcasses 
quickly because of the large air 
movement they set up within the 
cooler. Also, due to the free 
moisture carried over from the 
sprays by the air, humidity is 
maintained at a favorable point. 
Therefore the drying out of car- 
casses—or shrink—usually is 
less than with other types of re- 
frigeration. 


Progress Toward Efficiency 


Development of brine spray re- 
frigeration has been toward in- 
creased cooling efficiency, lower 
installation costs and more eco- 
nomical operation. 


Brine sprays for chilling hot hogs 
were first installed in a loft above the 
cooler. This loft is connected with the 
cooler by ducts through which the warm 
air from the cooler is conveyed to the 
loft for chilling, and the chilled air is 
carried to the cooler. 


Naturally this loft requires building 
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SECTION OF SPRAY DECK COOLER. 


_ The spray deck cooler was a distinct 
improvement over those refrigerated with 
brine coils or direct expansion for chilling 
hogs, and is still used extensively. The 
Principal objection to it is the space re- 
quired for the spray loft. Where proces- 
Sing space is at a premium, the spray loft 
often can be put to other uses by install- 
ing side sprays or brine spray units di- 
rectly in the cooler. When these latter 
cooling methods are used the height of 
the cooler is governed by the hanging 
height required. 


- 
Se eee ee es 


space. And the fact that the sprays 
are located some distance from the car- 
casses to be chilled necessitates a some- 
what lower brine temperature than it 
requires when, as in some other sys- 
tems, the sprays are located closer to 
the carcasses. 


Side Sprays a Step Foreward. 


Insofar as hot hog chilling is con- 
cerned, the first departure from the 
brine spray loft method of refrigera- 
tion was what is now generally re- 
ferred to as side sprays. These are 
confined within partitions, generally of 
wood, running the length of the hot hog 
cooler. Air is drawn in at the top of 
the partition and discharged into the 
room at the bottom. Under the parti- 
tion is a trough through which the brine 
flows back to the brine cooler. 
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CROSS SECTION OF SIDE SPRAYS. 


Warm air is drawn in at the top and 
cold air discharged at the bottom. Hams, 
that portion of the carcass which takes 
longest to chill, are in the warmer air 
strata, instead of the coldest, as they 
should be to chill quickly. This bottom 
discharge of cold air is cited by some 
packers as an objection to the side spray. 


The side spray increases refrigerat- 
ing efficiency, compared with the spray 
loft design, principally for the reason 
that the refrigerating medium—brine— 
is brought closer to the carcasses and 
the distance of heat transfer is consid- 
erably shortened. Building space also 
is saved and, in the case of new con- 
struction, it is necessary to make cool- 
ers only as high as is required to give 
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TOP DISCHARGE BRINE SPRAY UNIT. 

In this new type of spray system warm 
air is drawn in near the top and cold air 
discharged at the top, where the greatest 
chilling effect is desired. The brine drains 
off through a pipe at the bottom of the 
= and is returned to the brine chilling 
tank. 


Tests on these brine spray units in the 
plant of the Sieloff Packing Co., St. Louis, 
Mo., show high chilling efficiency. A 
patent on this oon’, unit has been 
applied for; serial No, 656,983. 
the necessary height for carcass hang- 
ing. 

While the side spray method of re- 
frigeration decreases hog chilling time 
and reduces chilling costs and the 
amount of building space required, it is 
open to objections, in the opinion of 
some packers. 

One of these is that the cold air is 
delivered from the sprays at or near the 
floor line. Its first contact with the 
hog carcass, therefore, is at the 
shoulders, while the hams, the heaviest 
portions of the carcass, and those re- 
quiring the longest to chill, are in the 
warmer air strata. 

The result sometimes is that, in at- 
tempting to chill carcasses quickly, 
shoulders are frozen before tempera- 
ture of the hams has been brought 
down to the proper point for cutting. 

Delivers Cold Air Above Carcasses. 


Realizing that a brine spray unit 
that delivered cold air at or near the 
ceiling of a cooler would be a distinct 
advantage, Emil Sieloff, president of 
the Sieloff Packing Co., St. Louis, Mo., 


(Continued on page 27.) 
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Quality for 80 Years 


Oldest Sausage Plant Holds To 
Its Formulas and Policies 


Which is the oldest sausage 
manufacturing concern now oper- 
ating in the United States? 
Frank and Company, Milwaukee, 
Wis., lays claim to this honor. 

Not only do the executives of 
this company believe it has oper- 
ated continuously for a longer 
period than any other similar 
concern, but they lay claim to the 
distinction of being in business in 
one location for a longer period 
than any other. 


Frank and Company had its start in 
1852, although 1860 is usually consid- 
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FRANK PLANT 45 YEARS AGO. 


This front cover of an advertising fold- 
er sent out by L, Frank & Son, Milwau- 
kee, Wis., now Frank & Co., in the fall 
of 1888 shows an interior view of the 
factory. The illustration is interesting 
as a means of contrasting conditions in 
what was even then a prosperous plant 
with those in the up-to-date sausage 
kitchen of today. Power for the opera- 
tion of the equipment was supplied 
through belts from a line shaft operated 
by a steam engine. Boiler and engine 
are installed in the room in which pro- 
cessing is done. The folder advertises 
Crown Brand cervelat. 





ered as the date on which the business 
really got under way. 


It was founded by Louis Frank, who 
was born in Bavaria in 1820 and who 
came to the United States and located 
in Milwaukee in 1848. Four years 
later he was in business for himself, 
operating a retail sausage store. 


In 1860 sausage manufacture on a 
wholesale scale was started in the little 
store, which stood on a part of the site 
occupied by the large, modern sausage 
factory in which the company is doing 
business today. 


First to Make Braunschweiger. 
Only a few products were made at 
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the start. One of these was braun- 
schweiger. Speaking of this product, 
and of the early days of the company, 
Walter Frank, the present head of the 
company, and the third generation of 
the Frank family to hold this job, said 
recently: 


“The first braunschweiger liver sau- 
sage to be made in the United States 
was produced in the Frank factory in 
1852, and of all the products manufac- 
tured by us today this sausage is still 
made according to the original formula 
brought over from Germany by Louis 
Frank. 


“And in this connection it is interest- 
ing to note that no succeeding genera- 
tion ever has been able to improve on 
this original formula. This sausage 
has achieved a national reputation and 
is sold from one end of the country to 
the other.” 


Louis Frank died in 1913 at the ripe 
old age of 98. Some years previous he 
had been succeeded in the business by 
his son, Nathan Frank, who was born 
in 1848 and who died in 1912. 


Quality Built the Business. 


The present head of the company, 
Walter Frank, is a son of Nathan. Two 
brothers—Edwin E. and Arthur A.— 
were also active in the business until 
1919, when they removed to the Pacific 
Coast. 


Edwin E. Frank located in Los An- 
geles, where he organized and is today 
operating the Edwin Frank Co., manu- 
facturing sausage and meat specialties. 
Arthur A. Frank is the head of the 
Frank Food Co., San Francisco, Calif. 
Both of these Western companies, with 
which Frank and Company of Milwkau- 
kee are affiliated, have built up a repu- 
tation for quality that is finding them 
increasing numbers of customers and 
ever widening markets. 

As Frank and Company has stuck 
to old formulas that have been tried 
and found good, so has it maintained 
through the years the fundamental 
business policies laid down by the foun- 
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STICKS TO QUALITY MOTTO. 

Walter Frank, president of Frank and 
Company, Milwaukee, Wis., the third gen- 
eration of the family to hold this posi- 
tion. The company was founded by 
Leuis Frank in 1860. The present large 
and up-to-date plant of the company covy- 
ers the site of the building in which the 
business was started. 


der of the company. Chief of these is 
to strive continually to manufacture 
the finest products possible, and to ask 
a price that that will leave a fair profit. 


Only by such a policy can any busi- 
ness grow and prosper, they believe. 


Two-thirds of the production of the 
plant is sold outside the state, regular 
customers being located from coast to 
coast. Frank’s sausages can be found 
in the finest markets and _ stores 
throughout the country and wherever 
good foods are sold. 

The fourth generation of the Frank 
family, in the person of Robert Frank, 
is preparing to take over the reins 
when the time comes. For the past two 
years he has been in the operating end 


(Continued on page 43.) 


LOIN BACON IN TRANSPARENT CELLULOSE IS A POPULAR PRODUCT. 


Loin bacon is one of the quality products processed in the Frank plant. The 
bacon is wrapped in transparent cellulose and string tied, making a very attrac- 


tive package. 
become very popular. 


The company also processes many other specialties which have 
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Driver Training Will Not Prevent 
Accidents from Faulty Trucks 


By H. R. Cobleigh, Motor Truck Division, National Automobile 
Chamber of Commerce. 


EDITOR’S NOTE—This is the fifth of a 
series of articles on truck driver training 
and control. The first appeared in THE 
NATIONAL PROVISIONER of July 23, 
1932, and explained why drivers should be 
trained; the second, in the issue of August 
6, described the first steps in picking men; 
the third, appearing in the issue of Sep- 
tember 24, outlines tests that should be 

ven before a man is employed; the 
ourth, in the issue of Dec. 10, 1932, took 
up the training of the new driver. 


Responsibility for safe opera- 
tion of the delivery units of the 
meat plant motor truck delivery 
fleet is equally divided between the 
drivers and the packer. 

It would be inconsistent and un- 
just to the drivers for the packer 
to attempt to operate a driver- 
control system, involving penal- 
ties for accidents, if drivers are 
required, or even permitted, to 
take out trucks that are not sys- 
tematically inspected and main- 
tained so as to be free from dis- 
coverable dangerous defects. 

Important as driver supervision 
is, lack of it would be more ex- 
cusable than neglect of equipment 
supervision. 


The first question the packer has to 
decide is whether he shall have inspec- 
tion and repair work done by his own 
force or by an outside organization. 


Factors Governing Repair Policies. 


The answer, in large measure, de- 
pends on the size of the fleet. Quite 
often both procedures are followed, the 
question narrowing down to what speci- 
fic overations shall be done in the plant 
shop and what done in an outside shop. 
Economy and convenience will deter- 
mine the decision in each case. 

Factors to be considered are as fol- 
lows: 


1—Number and kinds of trucks. 


2—Territory, and particularly dis- 
tances, covered from the garage. 


3—Availability of outside service. 
4—Quality of outside service. 


5—Relative cost and satisfaction re- 
sulting from the alternate policies. 


No formula can be laid down to work 
out the answer for any given set of 
conditions. Analysis of an _ expert, 
called in if necessary, would be the 
best guide. In the following article a 
few principles are given by which meat 
packers may judge how far they are 
justified in going to provide inspection 
and repair facilities. Finally, by ex- 
Perimentation, they can work out their 
own policies. 


For the smallest fieet there should 
be provisions for the daily, or at least 
reasonably frequent, inspection of 
brakes, steering gear, tires, lights, 
horns and other signaling devices. 
Enough of the time of a man or men 
will be the principal expense. 

Choosing Shop Equipment. 

The required investment in tools and 
testing equipment is so small that it 
will be warranted in every instance. 
For the more refined tests, such as 
wheel alignment, brake adjustment, etc., 
outside service stations may be relied 
upon, unless the fleet is large enough 
to call for enough use of this equip- 
ment for its purchase to be an economy. 


When inspection reveals a need of 
adjustments or repairs, unless they are 
such as can be made by a reasonably 
skilled mechanic with hand tools, the 
work should be done by a specialist who 
has particular tools for work. This ap- 
plies to such operations as relining 
brakes, truing brake drums, straight- 
ening axles and any others that only a 
well-equipped expert should attempt. 
Work of this character is usually sent 
to outside shops by all but the larger 
fleet operators. 

Self service in lubrication and the 
tightening of loose nuts and bolts, re- 
quiring no heavy investment in equip- 
ment, will also be in order for the small- 
est fleet. There may well be added 
facilities for numerous operations that 
may be classified as maintenance rather 
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than repairs, such as: adjusting car- 
buretors; fuel feed, ignition and elec- 
trical systems; engine valves, and bear- 
ings of all kinds. 


Maintenance Procedure. 


Carbon removal and engine tuning 
may be left to the fleet’s own mechanic, 
but complete overhauls and major re- 
pairs are likely to cost less and be bet- 
ter done in the shops of outside spe- 
cialists. 


If the fleet is all of one make and 
that maker has a good service station 
near at hand, that will probably be 
found to be the place to get the best 
work at the lowest cost. Many fleet 
owners have contract arrangements 
and send in their trucks periodically, 
in rotation, for the attention of those 
who are thoroughly familiar with all of 
the mechanism. 


Overhauling Practices. 


For moderate size fleets of from 20 
to 40 units much more may be done in 
the company’s own garage unless ex- 
ceptionally good arrangements can be 
made with outside shops. It is always 
a matter of which way the fleet owner 
can get satisfactory service at least 
cost. 

Only the largest fleets are likely to 
find it profitable to do complete engine 
overhauling—cylinder reboring or re- 
grinding, fitting new pistons, body re- 
ment, etc. 

Too much cannot be said against the 
common and bad practice of inspecting 
trucks only after drivers have reported 
troubles. Nothing should be taken for 
granted, not even when the driver has 
reported the vehicle O. K. 


Inspection Should Be Systematic. 


Of first importance is that inspections 
should be made regularly. Brakes, 

































































































HELPS BUILD DEMAND FOR PANZY MEATS. 


This attractive Reo truck is the newest addition to the delivery fleet of the re 
Alabama Packing Co., Birmingham, Ala. The body, manufactured by the Cleveland 
Manufacturing Co., Birmingham, is 10 ft. long, 72 in. wide and 69 in. a. oO 
ventilators are installed in the front. The roof is insulated. Panels are of pressed 
steel backed up with %-in. veneer. All wood in the body, with the exception of the 
veneer panels, is white oak. The body is equipped with double doors and tail gate. 
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steering gears and tires should be in- 
spected daily no matter how little the 
car is run the day before. Inspection 
of other parts for revairs that are not 
so necessary to safety as to continued 
and economical operation are usually 
made at specified mileage intervals. In 
other words, the driving mechanism 
should be inspected according to the 
miles of use and the stopping and con- 
trol mechanism on a time basis. 

Next to regularity in inspection is 
thoroughness. Unfortunately the more 
regularly inspections are made the more 
perfunctory they are likely to become. 
The best way to insure thoroughness 
is to provide the inspector with a 
printed report form, itemizing the parts 
that must be examined, requiring him 
to check each item as he inspects it on 
that form either O. K. or indicating 
the defect. 


Each form should be dated when the 
inspection is made. The reports show- 
ing need of repairs may be used as 
work cards for the mechanical force or 
outside shop. After the defects are 
corrected that should be noted and dated 
on this form, or the separate work 
order if one is used, and filed. This 
procedure affords a record that may 
be very valuable in subsequent investi- 
gations of accidents or mechanical fail- 
ures to fix the responsibility. 


Drivers’ Maintenance Responsibilty. 


A moot question is how much the 
driver should be expected or allowed to 
do on the truck himself. Some say, 
“Absolutely nothing,” maintaining that 
his responsibility ends with his report- 
ing anything out of order. If he breaks 
down on the road he should telephone 
the shop to send some one to come and 
get him going or tow him home. A 
few go so far as not to allow a driver 
even to change a tire. 

This exception generally has to be 
made to save excessive delay where 
trucks operate to any considerable dis- 
tance from the garage. Otherwise it 
is good policy to forbid the driver to 
try to help himself out of mechanical 
trouble. ven if he is qualified as a 
mechanic, it is wiser to keep the re- 
sponsibility for the mechanical condi- 
tion of the truck in the maintenance 
crew. 


On the other hand, the shop should 
not be held entirely responsible, in spite 
of their inspection work, for overlook- 
ing corrections of faults that should 
have been reported by the driver. There 
should be a very rigid rule, therefore, 
that the driver must report any defect 
of which he is aware. There are two 
practices commonly followed each of 
which has its advocates. One is to 
report O. K. item by item or in toto; 
the other to report only the complaints. 
The end is accomplished either way if 
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the defect is corrected, but if an un- 
reported fault develops some feel that 
a driver can be censored more severely 
if he has reported the condition as O. K. 


When it is discovered that a driver 
failed to report a fault of which he must 
have been aware, he should be penal- 
ized sufficiently to cure the negligence, 
as by the loss of some credit toward a 
bonus or other reward, a fine or the loss 
of a day’s vacation where one is given 
with pay. If such lapses become 
chronic, a driver should be dismissed. 

What to do when trucks have acci- 
dents will be discussed in the next ar- 
ticle in this series. 

a 
PEARL PACKING INSURES MEN. 

A group life insurance policy involv- 
ing a total of $57,500 has recently been 
acquired by the Pearl Packing Com- 
pany, Madison, Ind., for the protection 
of 58 employees. The policy was issued 
by the Prudential Insurance Company 
of America and each worker is eligible 
to insurance in amounts ranging from 
$1,000 to $2,500, according to rank. The 
| agp payments will be shared by 
the 7 loyees and the employing com- 
pany, the policy being of the contribu- 
tory type. 

——%- -—- 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, May 3, 1933, or 


nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices, on April 27, 1933: 


Sales. High. 
, ier Sm 
2 - 


—Close.— 
May 
3. 


Low. 


14 

6 
2314 
40% 


35% 
2% 


Do. B. 50 
Do. Ill. Pfd. -12, 100 
1,600 got 


Do. Del. Pfd. 
Barnett Leather .... 
Beechnut Pack. 2,700 
Bohack, = ate 


Gobel Co. 

Gr.A. "eP. istP ta. 
Do. New . 

Hormel, G. A 


100 
arereee Food. . 1, rood 
kag & B.40 
Libby Monet 12, 050 
MeMarr Stores. . 
Mayer, Oscar .. 
2s Co. 2,400 
M. & H. Pfd.. 
Morrell & Co.. 
Nat. —7 Pd. A. 

Do. 


Safeway Stores. 27,300 
Do. 6% Pfd.. 370 
Do. 7% Pfd.. 510 

Stahl Meyer .. 

Swift & Co. ..86,850 

. Intl. - +++ 25,700 
Pork ... 
Cold Stor. 

u. ‘6 P cagmmvet 19,400 

pond 


De. Pr. Pra. 
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CHAIN STORE NOTES. 


Florida’s senate has Lt rane a bill 
viding for a graduated tax on ca 
stores. For each store of chains from 2 
to 15 an annual fee of $15 is set; a $50 
annual fee is provided for stores in 
chains of from 16 to 30; $250 on chains 
with from 31 to 50 members; $450 on 
each store in chains numbering 51 to 
75 stores, and $600 on each additional 
store from 76 up. In addition the bil] 
requires payment of $3 a year on each 
$1,000 worth of stock carried in all 
stores and allows cities and counties to 
levy taxes up to 50 per cent of the 
state tax. 

Great Atlantic & Pacific Tea Co. has 
leased space for grocery operations in 
the Dallas, Tex., store of Sears, Roe- 
buck & Co. The latter has let food con- 
cessions in about fourteen of its class 
A stores, but this is the first conces- 
sion let to Atlantic & Pacific. 

Increased business has made neces- 
sary a new location for Buehler Bros, 
(meat chain), Michigan City, Ind., store. 
The business is now conducted in ‘larger 
quarters at 529 Franklin st. 

Quality Service stores, a new volun- 
tary with 100 members, goes into opera- 
tion this month, according to W. L. 
Gibson, organizer. Headquarters have 
been established at Chattanooga, Tenn. 

The Hill Grocery Co., Southern chain 
store operators, has urchased the Mag- 
nus Grocery Co.’s Alabama chain. 

A meat commissary is being opened 
in Chicago, Ill., by the National Tea 
Co., which is expected to handle nearly 
a million pounds of meat weekly. 

Complaint of the Great Atlantic & 
Pacific Tea Co. to prevent enforcement 
of the South Carolina chain store tax 
has been dismissed with the consent of 
both parties. It is understood the ac- 
tion was taken to pave the way for an 
appeal to the U. S. Supreme court. 

Xr 


FINANCIAL NOTES. 


National Dairy Products Co. reports 
a net profit of $12,537,380 for 1932, 
compared with $22,547,973 in the pre- 
vious year. Cash on hand after pay- 
ment of the January 3 dividend was 
in excess of $25,400,000, which was re- 
ported to be over 1.5 times total lia- 
bilities. 

Corn Products Refining Co. earned 
$2,098,613, equal to 65c a share, for 
the three months ending March 31. 
This is comparable to earnings of 
$2,111,173, or 66c a share for the same 
period of 1932. 

Adolf Gobel, Inc., and subsidiaries 
report for the twelve weeks ended Jan. 
21 net loss after depreciation and other 
charges, $42,218, compared with $19,086 
loss in corresponding period of the 
previous year. 


fe 


BOHACK EMPLOYES BENEFIT. 

The estate of Henry C. Bohack, 
founder and head of the Bohack chain 
of stores, Brooklyn, is appraised at 
$2,289,036 gross and $1,653,195 net in a 
report filed in the surrogate’ s court. 
Mr. Bohack died Sept. 17, 1931. About 
165 employes who have been with the 
company ten years or more will divi 
$50,000. The bulk of the estate will 
go to Mr. Bohack’s family. 

fe 


Watch Wanted page for bargains. 
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[EDITORIAL 


Wise Spending vs. Foolish Saving 


When the spread between meat costs and selling 
prices narrows, the obvious thing to do is to at- 
tempt to widen it. This may be done in one or 
both of two ways — increasing selling prices or 
lowering costs. When low selling prices are be- 
yond the power of the packer to change, his effort 
must be confined to those factors over which he 
has more or less control— plant production and 
merchandising costs. 














Packers have worked strenuously during the 
past two years to bring costs in line with selling 
prices. .In the main progress has been made. 
Meat plant processing costs are probably as low 
today as they ever have been. Working forces 
have been reduced; wages and salaries have been 
cut, and many sources of waste and loss have been 
ferreted out and corrected. 


But the spread out of which profits must come 
has narrowed as fast as the packer could reduce 
costs —in some cases perhaps faster. Further 
cost reductions are not only desirable, they are 
imperative. 


Economies in meat plants have been made large- 
ly without involving capital expenditures. While 
the cash position of many packers is good, there 
has been a hesitancy to dip into cash reserves. It 
has been difficult for packers to appreciate, with 
the future so uncertain, that every day they hesi- 
tate to make expenditures for improved, money- 
saving methods and equipment they have been 
losing money. Now that they are face to face 
with the necessity for spending to bring costs 
down still further, some are beginning to realize 
that they have been paying for these improve- 
ments without enjoying the benefits they might 
have had from them —that they have paid in 
higher costs what could have been saved, and in 
waste and loss what could have been prevented. 


One packer is installing a conveyor to transport 
pickled cuts from the meat washer to the smoke- 
houses. It is costing him about $1,700.00. The 
Saving will be close to $1,000 yearly in labor alone. 
There will be an additional advantage in time 
saved. This packer considered the installation of 
this conveyor three years ago, but dropped the 
matter because of the expense involved. Had the 
conveyor been installed then, it would have been 
paid for more than a year ago. Today the $1,000.00 
saving — badly needed by this packer — would be 
clear gain, to be credited to the profit side of the 
ledger. It would pay a dividend of 6 per cent on 
$16,666.00 of capital stock. 
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Two years ago a survey by competent engineers 
was made of the power department of a packing 
plant with a capital of $1,500,000. This showed 
that modern equipment would enable this packer 
to produce steam and power for $60,000.00 less 
than it was then costing him. The capital invest- 
ment was considerable, but the savings would have 
paid the entire cost of the improvements in some- 
what less than four years. 


This packer had the money, but he refused to 
let go of it to make a large annual sum easier than 
he could make the same amount of money in any 
other way. Today he wishes he had the more 
efficient equipment. He needs this $60,000 yearly. 
It would be sufficient to pay 4 per cent on the 
plant capitalization — just 4 per cent more than 
the stockholders have received the past two years. 
He is now considering going ahead with the im- 
provements, but because he does not have the 
money available he is going to have to pay a large 
financing charge— a cost he could have saved by 
acting when he was flush. 


His hesitancy has cost him $120,000.00 in cold 
cash. On top of this he will have to pay for the 
privilege of using someone’s money. It will be 
another year, perhaps, before the up-to-date power 
plant can be placed in operation — another 
$60,000.00 gone. It is difficult to see how this 
packer benefited by his reluctance to spend money 
to make money. 


Many such instances could be cited. Despite 
existing economic conditions many meat packing 
companies are in a good cash position. They have 
capital for plant improvements to reduce operating 
costs and to improve their competitive position. 
And some of these, no doubt, will continue to fol- 
low the policy of limiting expenditures to absolute 
needs — and lose money by doing so. 


Greater profits always are acceptable. . The 
packer who makes plant betterments before costs 
increase will have a considerable advantage over 
his competitor who delays until business gets bet- 
ter. He will earn a greater interest on his invest- 
ment, pay for his improvements sooner and will 
have had greater earnings in the meanwhile. 


Business conditions will improve, but whether 
they do or not should have little bearing on a con- 
structive policy regarding capital expenditures, 
particularly those made to widen the spread be- 
tween costs and selling prices. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONDR are copyrighted and may not be reprinted except by permission) 


Minced Ham Loaf 


The demand for ready prepared 
meats is increasing with the arrival of 
warmer weather, and there is a call for 
meat loaves of many kinds. A packer 
asks how to make ham loaf. He says: 


Editor The National Provisioner: 

We would like to make a minced ham loaf and 
would be glad for information that would enable 
us to put out a product just a little different from 
loaves of this type commonly sold. 


Minced ham loaves, like other meat 
loaves, may be made with a number of 
different combinations and seasonings. 
To be called minced “ham,” however, 
the product must be made from ham. 
Heavy hams may be used for the pur- 
pose or those which for any other rea- 
son, such as bruises that must be 
trimmed out, rough skins, etc., are not 
used as regular or skinned hams. 


Take 100 lbs. of cured ham trim- 
mings, not more than 80 per cent lean. 
Grind through the ¥-in. plate and put 
in the mixer. Add the following sea- 
soning: 

5 oz. white pepper 

8 oz. sugar 

1 oz. ground celery 
% oz. ground cloves 
% oz. cinnamon. 

Mix spices thoroughly and add to 
the ground meat in the mixer. Be sure 
the seasoning is well distributed. Then 
mix in 5 tablespoons of mapelene ex- 
tract dissolved in 1 pint of cold water. 
Press this in molds lined with parch- 
ment paper and put the lid on as lightly 
as possible. Cook for 3 hours to 3% 
hours at a temperature of 160 to 165 
degs. F. Cool and put in the chill room 
until the following day. 

Then take out of the molds and 
sprinkle with granulated sugar on all 
sides. Care should be taken to see that 
the sugar is sifted on uniformly. Put 
in an oven at 550 degs. F. and leave 
for 6 minutes. Take out of the oven 
and put 4 slices of pineapple in a row 
on the smooth surface, being sure that 
the pineapple is thoroughly drained so 
that the juice will not run down and 
spoil the sugar coating. Put either red 
or green cherries in the center of each 
slice of pineapple. Sprinkle the whole 
mass again with granulated sugar, put 
in the oven again for 8 to 10 minutes 
until the sugar browns. Then put back 
in the cooler. 

Be sure the oven is hot when the 
sugared loaves are put in as otherwise 
they will crack and come apart. At the 
same time be careful that none of the 
loaves are browned too much. 


This loaf may be made of cured pork 


trimmings but it must not be called a 
minced “ham” loaf, but rather a meat 
loaf or sausage loaf. 


Veal and Chicken Loaf 


To 100 lbs. of the meat mixture sug- 
gested for the minced ham or sausage 
loaf above, add the following: 


35 Ibs. of cooked veal and pork trim- 
mings cut up in pieces about % in. 
square and the meat of two large chick- 
ens, skinned and picked off the bones. 
Cook the chicken, pork and veal all 
together, in just enough water to cover. 
Season with salt and pepper, two or 
three onions and a spoonful of ground 
celery seed. After the boiled meat has 
cooled off so that it is easy to handle, 
place it on a cutting table and dice it in 
%-in. squares. Add this to the meat 
dough in the mixer. 

A can of chopped pimiento is option- 
al, also fat cube meat and chopped 
parsley. Bake the same as other loaves. 
Dip in glaze. Before dipping the loaves 
may be stencilled with paprika letters 
which adds to their appearance in the 
display case. 

fe 
MEAT SOAKING SCHEDULES. 


If meats are soaked too long, time 
and money are lost; if they are not 
soaked enough, quality is affected. 
Packers who follow the soaking sched- 
ules in “PorK PACKING,” The National 
Provisioner’s new book for pork pack- 
ers, can’t go wrong. 








Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you_lose a week 
through defective casings? 

And when they arrive, do 
you know how to test them? 

Practical hints on buying and 
anny sheep and hog casings 
p= | obtained by filling out 

sending 








in the following 
coupon: 


The National Provisioner, 
Old Colony Bidg., Chicago, Ill. 
Please send me it on * 
” I am 
NATIONAL 


a sab 
PROVI- 


Bnclosed find 5-cent stamp. 








Mould in Wrapped Ham 


What makes smoked hams _ get 
mouldy? A small packer writes as fol- 
lows regarding this: 


Editor The National Provisioner: 

We get complaints from the trade that our 
smoked hams are mouldy. We have more trouble 
with this in hams that are wrapped, and that 
means our best grade of hams. Can you tell ug 
what the cause might be? 


This is usually caused by wrapping 
meats too long before they are shipped, 
or wrapping them too soon after they 
come out of the smokehouse. 


It is well to let the hams hang on 
the smoke trees for 24 hours after they 
come out of the smokehouse to cool off 
thoroughly. If at the end of this time 
they are not needed for orders, they 
should be allowed to hang and should 
not be wrapped until just before they 
are shipped. 


When meats are wrapped while they 
are still warm moisture accumulates on 
the surface and is likely to result in 
mould. This happens also if the meats 
are not dried enough in the smoking 
process, 

It would be well, therefore, for this 
packer to check on his smoking oper- 
ations, also to see that the meat hangs 
in the smoked meat hanging room the 
right length of time before it is 
wrapped. If he checks on these things 
he will probably find the source of the 


trouble. 
Keeping Dry Sausage 


A sausagemaker complains that his 
thuringer dry sausage gets wrinkled in 
the cooler. He says: 

Editor The National Provisioner: 

We have trouble with our dry sausages, such as 
thuringer and salami, getting wrinkled and mouldy. 
These sausages wrinkle in the cooler and when 
they are stored away they get mouldy. How can 
we overcome these troubles? 

Neither dry thuringer nor salami 
should be put in the cooler. Sausage- 
makers who have no dry rooms should 
not undertake to make these products. 

Following is said to be a good way 
to keep dry sausage from getting 
mouldy: 

Have a barrel of boiling water in 
which a heaping bucket of salt is dis- 
solved close at hand when the sausage 
comes out of the smokehouse. Dip each 
sausage five times up and down in this 
boiling brine. This sets the casing, and 
it is claimed keeps it from ever getting 
mouldy. A steam pipe must be run 
into the barrel of brine, so it will be 
kept boiling continually, but not too 
fast. 
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Making Fresh Thuringer 


A good deal of fresh thuringer sau- 
sage is used in the spring and summer 
months. One sausage manufacturer 
wants a good formula. He says: 

Editor The National Provisioner: 

Tell us how to make a good fresh thuringer. 
Is it made of all pork? What seasoning is used? 
What is it stuffed in? 

Fresh thuringer is different from 
pork sausage, although some manufac- 
turers stuff coarse ground fresh pork in 
large hog casings and sell it as thur- 
inger. 

Both veal and pork should be used in 
the manufacture of fresh thuringer. 
The proportions differ, some sausage- 
makers using only 10 per cent veal, 
while others use a considerably larger 
proportion. The pork trimmings should 
be about 55 per cent lean. 

Chop the veal, to which some ice but 
not too much may be added during the 
the chopping process to keep it cool. 
Grind the pork through the %-in. plate. 
Put the pork and veal in the mixer and 
mix thoroughly, adding the following 
seasoning: 

1 oz. mace or 1% oz. nutmeg 
% oz. ground caraway 

1 oz. ginger 

6 oz. pepper 

% oz. ground celery seed 

1 oz. coriander 

7 oz. sugar 

2 Ibs. 2 oz. salt 

Stuff in large hog casings, linked off 
3 to 5 to the pound. 


If desired the sausage may be dipped 
in boiling water for one minute, or sold 
strictly fresh. If it is dipped in boiling 
water it prevents it from bursting when 
the consumer cooks it. 


This is a delicious luncheon sausage. 
It may be served with a great variety 
of vegetables. All such sausage when 
being prepared for the table should 
either be pierced or well scalded, as it 
will pop open in the frying pan or on 
the griddle. This is a good point for 
sausage manufacturers to pass along 
to the consumer in the form of cooking 
suggestions. 

ee oe 


Handling Hogskins 


Few hogs are skinned, but it is some- 
times desirable to remove the entire 
skin from a carcass that is to be used 
for edible purposes. More frequently it 
Is a hog that must go to inedible that 
is skinned and the skin used for leather. 
A packer writing regarding this says: 
Editor The National Provisioner: 

We have never skinned hogs, but would like to 
know how this is done and how the skins are 
cured. Any information you can give us along 
this line will help us. 

The first operation in removing a hog 
skin whole is to make a straight split 
down the belly from under the lower 
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jaw to the tail. Split the fore legs and 
hind legs from the belly to the hocks. 
Then split the face up to the crown, and 
the hide is ready to be skinned off. 

It requires an experienced butcher to 
take off the skin without cutting, and 
cuts and scores reduce the value of the 
cured skin. It is better to leave some 
fat on the skin than to have it taken 
off too close, with resulting cuts and 
holes in the skin. 


Pig or hog skins are graded as No. 1, 
No. 2, glue and pig skins. The No. 1’s 
are skins free of holes and that are well 
taken off; No. 2’s have a small number 
of holes; while glues are those that are 
badly cut up, scored or hair slipped. 
Pigs are small No. 1’s and No. 2’s, free 
of glues. 

When the skins are ready for curing 
they are laid flat in a pack with a mix- 
ture of about 75 per cent coarse salt 
and 25 per cent fine salt. It requires 
about two weeks to cure hog and pig 
skins, after which they are taken out 
of the pack, shaken well over a barrel 
and the grades selected out. 

nie 
USE OF SODIUM NITRITE. 

Sodium nitrite has come into promi- 
nence in meat curing. How is it used? 
Curing formulas containing sodium 
nitrite are published in “PorK PAcK- 


ING,” The National Provisioner’s new 
test book. Curing cellar foremen 
should have the information contained 
in it. 








Steam and Power 
Savings 

If you could get your power for 
nothing, Mr. Packer, would you be 
interested ? 

Others are doing it. 

Surveys of packers’ heat and 
power conditions made by a num- 
ber of engineers in a variety of 
packing plants show tremendous 
possibilities of savings. 

Results of these studies are 
covered in a series of articles now 
appearing in THE NATIONAL PRo- 
VISIONER. 

‘When completed a limited edi- 
tion of this series will be re- 
printed in pamphlet form. If you 
want the facts and figures it con- 











tains, fill out and return at once 
the following coupon: 

The National Provisioner 

407 So. Dearborn st., 

Chicago. 

Please reserve for me........... 
copies of “PAYING DIVIDENDS 
THROUGH THE POWER HOUSE”, 
when issued, and mail to the fol- 
lowing address: 


COMMPORT occ cncevecsvecsetivenese 
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In this column from week to week 


will 
be published trade marks of interest to 
veade THE 


ers of NATIONAL PROVI- 


SIONER. 

Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless op tion is filed 
promptly with the U. S. Patent Office. 





TRADE MARK APPLICATIONS. 
Clifford L. Iorns, doing business as 
ViPro Corp., St. Louis, Mo. For soy 
oleum or soy bean oil used as a food 
and an ingredient of foods. Trade mark: 
VIPRO. Claims use since September 
80, 1932. Application serial No. 334,823. 


Va Paro 


William Underwood Co., Watertown, 
Mass. For canned meat hash. Trade 
mark: “BROWNIT.” Claims use since 
Dec. 30, 1982. Application serial No. 
334,415. 








Brownit” 


Agar Packing & Provision Co., Chi- 
cago, Ill. For boneless smoked pork 
butts and spiced ham. Trade mark: 
AGAR’S SUGAR MEATS. Claims use 
since February 15, 1982. Application 
serial No. 302,364. 


J. W. Beardsley’s Sons, Newark, N. 
J. For prepared meat products—name- 
ly, corned and dried beef, sliced bacon 
packed in tins, vacuum jars, and car- 
tons. Trade mark: ESENTA- 
TATION OF A RED BAND. Claims 
oe gy 1893. Application serial No. 


LIVESTOCK STATISTICS. 


Statistics of hogs, cattle, calves, 
sheep and lambs for 1932, with com- 
arative figures for previous years, 

ve been issued by the Sege Se 
Drovers Journal in its “Year of 
Figures of the Livestock Trade,” this 
being the thirty-second edition of this 
annual. Figures given cover not only 
the Chicago market but include those 
for many outside markets. 


An example of the figures furnished 
are those for hogs, of which the aver- 
age weights weekly are given, also av- 
erage weight monthly and yearly since 
1877, average monthly prices, stock hog 
output from 61 markets, top and aver- 
age prices weekly, monthly and yearly 
and many other figures. 


Figures are also given of Chicago 
and outside packing and of grains, pro- 
visions and produce. The price of the 
book is 50c per copy. 
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End Refrigerator Troubles! 
The New 


ef ROS laire 


in your refrigerator 
Saves 





Time, Money, Trouble 


Controls amount of ice on coils. Elimi- 
nates expense of removing ice. 


Materially saves on power and water bills. 


Keeps ceiling and sides of box dry. 


What It Is 


The DeFROSTaire is an entirely new principle of 
Prevents shrinkage and spoilage. ~ refrigerator air conditioning. It is mot a refriger- 


Prevents odor transfer. 


; ‘ — ating machine. It enables your present refrigerator 
Keeps meat in prime condition. . itched . 


to operate at maximum efficiency. 


Banishes mold and musty odors. ' , 
Easy to install, and requires no change in your 


: : : resent refrigeration system. Economical to operate. 
DeFROSTaire pays for itself many times over e . ’ . 


by cutting operating costs of ice machine and 
reducing shrinkage and spoilage. 


Distributors Wanted 


RUSH COUPON FOR DETAILS Wanted at once, energetic men with refriger- 


ator knowledge to become distributors for 
DeFROSTaire, the sensational new air-condi- 
THE BROWN CORP. ° ° ° 
905 Chater St. Bicaseie. &. ¥ tioner for refrigerators. Demonstrations have 


I am interested in increasing the efficiency of my refrigerator resulted in 90% sales. Small capital required. 


and of reducing losses and expenses. Please send me all the Write for full details 
details of your new DeFROSTatre. 





THE BROWN CORP. 


Name and address of person or company who services your Syracuse, N. ¥. 


refrigerator. 
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Refrigeration and Frozen Foods 


NEW BRINE SPRAY METHOD. 
(Continued from page 19.) 


recently set to work to develop and 
patent such a cooling system. The re- 
sults are shown in the accompanying 
jllustrations. 

The Sieloff unit is constructed of gal- 
yanized iron and is rectangular in cross 
section. As will be seen from the 
sketch it consists of two chambers, one 
behind the other. The sprays are in- 
stalled at the front, the rear chamber 
serving as an air duct through which 
the air chilled in the front section is 
delivered into the room at or near the 
ceiling. 

A hot hog cooler in the new Sieloff 
plant recently was equipped with these 
spray units, and a number of tests 
made to determine the general cooling 
efficiency. 

In one typical test 345 hogs were 
chilled, a recording thermometer being 
installed to secure an accurate temper- 
ature record. This record shows that 
killing started shortly before 9:30 a.m., 
at which time the temperature of the 
cooler was about 23 degs. Fahr., and 
continued until shortly before 11:00 a.m., 
when the cooler temperature had in- 
creased to slightly under 40 degs., the 
highest point reached during the test. 


Hogs Chilled in 14 Hours. 


From the high point of 40 degs. the 
cooler temperature dropped gradually 
until about 4:00 p.m., when it had 
reached between 28 and 29 degs. From 
this time on it remained practically 
constant, within a degree or two, until 
completion of the test. 


At the end of 14 hours after the hogs 
had been placed in the cooler the tem- 
perature of the hams had reached 35 
degs. at the bone. A brine temperature 
of 15 to 20 degs., at a pressure of 25 
to 30 lbs. was used. 

Numerous tests have been made in 
this cooler at various times to deter- 
mine temperature variations between all 
locations. At no time has a differential 
greater than 2 degs. been found after 
the hogs had been chilled. 


Installation of Spray Units. 

In this cooler the spray units are in- 
stalled along the walls. Valves are 
placed at each unit, so that as the room 
temperature is brought down those 
sprays not required to hold the temper- 
ature constant may be shut off. 

Inasmuch as the air circulation is 
obtained without the use of fans, blow- 
ers, or mechanical devices, and as the 
units are distributed evenly along the 
walls, no strong air currents are notice- 


HOGS CHILLED IN 14 HOURS. 


This temperature record of a cooler 
equipped with Sieloff top discharge brine 
spray units was made on a day when 345 
hogs were killed. Hogs started coming 
to the cooler about 9:30 a.m., at which 
time the cooler temperature was about 23 
degs. Fahr. Carcass delivery continued 
until about 11:00 a.m., when the cooler 
temperature had reached slightly under 
40 degs. From this time on the temper- 
ature dropped gradually until about 4:00 
p.m., when it reached about 27 degs. From 
then on until the conclusion of the test 
it remained practically constant. Ther- 
mometers in the hams registered 35 degs. 
Fahr. in 14 hours. 


able, although smoke tests have shown 
that a large volume of air is in motion 
at a slow velocity. 


This is ideal as far as quick chilling 
and low shrink are concerned. 

The equipment, it is said, is effective 
in coolers for hogs, beef, calves, sheep, 
sausage, etc., also in curing cellars, 
especially where double deck barrels 
are used. 


REDUCING TRUCK BODY WEIGHT. 


Laws in many states regulating the 
total weight of trucks and loads that 
may be transported over improved 
highways have caused automotive engi- 
neers and truck body builders to give 
considerable thought and study to de- 
signing trucks of light weight. This 
has been particularly true in the case 
of mechanically refrigerated trucks, in 
which the pay load necessarily is cut 
down by the weight of the compressor 
and the equipment to drive it. 


The lightweight aluminum alloys 
have been used successfully to produce 
trucks and bodies of light weight, as 
has also Dowmetal, a magnesium alloy 
heretofore employed chiefly in the avia- 
tion industry where its ultra light 


weight, together with marked strength, 
has made it of great value. 


One body of this latter metal, placed 
in service recently, weighs barely 2,000 
lbs., but is roomy enough to hold 500 
gallons of ice cream. This represents 
a payload, which with conventional 
body construction would require a body 
weighing approximately 4,700 lbs. and a 
3 to 3% ton heavy duty chassis. The 
body is, however, mounted on a 2-ton 
chassis. 


en 
REFRIGERATION NOTES. 


The County Home at East View, 
Westchester County, N. Y., will be 
equipped with a refrigerating plant. 

State School for Boys, Warwick, 
N. Y., is being equipped with a refrig- 
erating plant. 

John N. Hoff, Patterson, N. J., Isa- 
dore Unger and Nathan I. Hodes, New 


TOP DISCHARGE SPRAY UNITS INSTALLED IN HOT HOG COOLER. 


By putting the coldest air above the top of the car 
hams is being brought down to 35 degs. Fahr, in 14 hours. 
noticeable, these units move a large volume of air and keep the cooler 





bone temperature of 
While no drafts are 


Any 
number of units may be used as required to secure and maintain temperatures. 
These vertical side spray units may be seen on side walls of cooler. 
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CORKBOARD 
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INSULATION FOR... . 


Cold Storage Rooms, Tanks, Refrigerators, Etc. 
mmonia Lines. Granulated and Regranulated Cork. 


for Brine and 


Cork Pipe Covering 


GUARANTEED Installations at reasonable Contract Prices. 


Send for Literature and Samples 


New York, Philadelphia, Boston, meen 
Chicago, Cleveland, Cincinnati, Kansas C i! 
Milwaukee, Indianapolis Rock Island, Il 


Specifications and Estimates on Request 


UNITED CORK COMPANIES, tynahurst, NJ. 


Manufacturers and Erectors of Cork Insulation 


Branch Offices ead Warehouses 


Buffalo, Hartford, Conn., Atlanta 








York City, have incorporated the Fed- 
eral Cold Storage Co., Jersey City, 

The Little Rock Cold Storage Co., 
Little Rock, Ark., was recently incor- 
porated by H. T. Welch and M. C. 
Hutton. 


C. Liebowitz has incorporated the 
Ever-Ready Refrigeration Co., New 
York, N. Y. 

The Board of State Harbor commis- 
sioners have approved a 40 per cent 
increase in refrigerated space at the 
State Pre-Cooling Terminal, China 
Basin, San Francisco, Cal. The addi- 
tional 200,000 cubic feet of space will 
permit the handling of 75,000 additional 
tons of fresh products for trans-ship- 
ment. 


STAR SIRES FANCY BACON. 


The son of a movie star today—bacon 
tomorrow! 


This might well have been the 
epitaph of a carload of Hampshire hogs 
received recently at the plant of the 
Kohrs Packing Co., Davenport, Ia. 


The animals were all sired by Blue 
Boy, the prize boar in Will Rogers’ 
recent picture, “State Fair.” Word of 
the relationship of the porkers was 
learned through a letter written by the 
railroad agent at West Liberty, Ia., 
from where the hogs were shipped, to 
his superior in Davenport, who in turn 
informed the executives of the packing 
company. G. Frank Morris, traffic 
manager for Kohrs, has written to Will 


Rogers informing him of the fate of 
Blue Boy’s progeny, and suggesting 
that the hams and bacon resulting 
mesg well be called “Rogers’ Prod- 
ucts 


Those who saw this intensely human 
picture may be interested in the fur- 
ther adventures of Blue Boy, who was 
grand champion at the 1932 Iowa State 
Fair. He has been given to the cause 
of high school vocational agricultural 
education in California by the Fox Film 
Corp., and his home will be at the Cali- 
fornia Polytechnic School at San Luis 
Obispo. He will be kept by the Future 
Farmers of America chapter at the 
school, and his offspring distributed 
among other Future Farmers in high 
schools throughout the state. 








Offers you important savings through lower operating 

costs, longer life, automatic control, more uniform 7 

temperatures, and expert engineering in balancing the i 
Pe 


load with modern equipment. 

Get the benefit of Frick experience 
and constant research. The Frick 
Engineer will gladly assist you with 
facts and figures. 


———— 
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CORKBOARD-CORK PIPE COVERING 
Products and Prices are Right 


Lohman CIRCULATOR 
—a necessity in your plant 


Placed in coolers, the Lohman 
CIRCULATOR gently moves 
a large volume of air — thus 
equalizing temperature and 
humidity, checking mold 
growth, reducing refrigera- 
tion costs and minimizing 
shrinkage. Immediately 
stops dripping walls and ceil- 
ings. Write for particulars! 


William J. Lohman, Ine. 
62 Ninth Ave. New York City 
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_ INSULATION 
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Cork INSULATION CO. Inc 
Gen Offices -154 NASSAU ST. NEW YORK 


Branches in Principal Cities 


In Chicago: CoriNCO INSULATION Co, Inc 
Send for Catalog <> and Estimates 


WAYNESBORO.PA ~XC 
CE MACHINERY SUPERIOR SINCE (882 

















~~ ' @SAR'amewnare 


— 7 
? 


ou 





May 6, 1938. 


olane(ole 


at Chicag 





pr 


Inte 







Progress 
Chicag®, 





f 
4 Century of 
i Exposition, 
rnational 
mpany 
Vegetable Parchment = —_ 
Show New Uses 
A les which 
¢ the latest examples “ 
ae iven O “new things 
Aa has been accomplishé 
. oO 
i er exhibit to be awe 
-olge a jamazoO é 
the Ka Ang 


a 
ment Company> qyill_ demonstrate the 
ition ; can 
rhe Exposit 5 in which paper 


science has 
old” 1s 4 











. wa . 
variety of . Y to economize- 





aati: 
on 





THE NATIONAL PROVISIONER 29 




















Come and browse around 


the KVP exhibit + + - 


SEE paper made by hand, just as it was done in 1833. 

Then follow the century of progress in the manu- 
facture of paper until it leads you to the whirring, 
block-long, high-speed paper making machines of 
"The World's Model Paper Mill.” 


You will find us in the midst of great food exhibits. 
Dozens of famous foods, protected by KVP Papers, 
will be all around us. We will also display office and 
business papers, ruled and school papers, and house- 
hold specialty papers. 


Our exhibit attendants will be eager to make your 
visit interesting and instructive. 


KALAMAZOO VEGETABLE PARCHMENT CO. 


PARCHMENT. [KALAMAZOO COUNTY] MICHIGAN 


’ @ 2.4.93. 3 
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These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
shows the trend of prices of fresh and 
cured pork products and live hogs at Chi- 
cago during the first four months of 1933 
compared with trends of 1932 and 1931. 


Fresh and cured pork prices showed 
a general upward trend during April, 
although in no case did they advance 
beyond the average price that prevailed 
during the same month last year. In 
only one case—loins—were they appre- 
ciably lower, however. In a number of 
cases they are approximately the same 
as prevailed during April, 1932. 


While some of the advance for the 
month was due to speculative buying, 
there are many features to the market 
that lend encouragement to the thought 
that prices may seek still higher levels. 
One of these is the comparatively mod- 
est stocks on hand. While somewhat 


higher in most instances than a month 
earlier, stocks are well below those of a 
year ago and the five-year average. 
Hogs, contrary to what some pre- 
dicted, have not been arriving in burden- 
some quantities, and average weights 
have been well below what many ex- 
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pected, considering the liberal supplies 
of feedstuffs in the country. Meat con- 
sumption, while not as good as packers 
would like to see it, has been fair con- 
sidering the large numbers of workers 
out of employment. With stocks com- 
paratively low and retail prices reason- 
able, the market is in a good position 
to respond readily to any improvement 
in the general situation, it is believed, 


Fresh Pork Products. 


Loins.—Contrary to the general trend 
of prices during the same month ijn 
1931 and 1932, loin prices in April 
settled from an average price of around 
9%c to slightly above 8c. The mar- 
ket was draggy all month and product 
was difficult to sell, both at Chicago 
and in the East. Price weakness was 
mostly in the lighter averages. The 
heavier averages were in fair demand 
by boners. Considerable quantities of 
these heavier averages were bought to 
be processed into Canadian backs. On 
May 1 the price on the lighter aver- 
ages had imported somewhat, standing 
at 8@8%4c. 

Hams.—Green hams have been grad- 
ually gaining in price since the first of 
the year, having advanced more than 
a cent during this time. Demand dur- 
ing April was very good and large 
quantities of product moved into con- 
sumption. Smokers were good buyers 
of the lighter averages. Demand from 
the East also was good. There has 
been a good export demand for light 
and medium averages. Production of 
heavy hams continues light. 


Bellies.—Bellies have gradually ap- 
preciated in price since the first of the 
year, average price in April about equal- 
ing that of the same month a year ago. 
While buying has not been heavy, it 
has been sufficient to readily absorb 
offerings. 


Boston Butts.—Prior to Easter there 
was a very active trade in these cuts, 
but since then demand has been only 
moderate. Prices have held about steady 
and are but little below those prevail- 
ing during April of last year. 

Picnics.—This product has been in 
much better demand than was the case 
during the preceding month, and prices 
have remained steady and firm for both 
green and cured cuts. Toward the close 
of the month a stronger feeling pre- 
vailed and offerings were not heavy. 


Cured Meats and Lard. 


S. P. Hams.—Average price for 
pickled hams shows an increase over 
the previous month, due principally to 
good demand. Trade in this cut was 
particularly active prior to Easter, and 
has held up well since for the lighter 
averages. Heavy averages suitable for 
boiling have been relatively quiet, due 
to the lateness of the season. E 
business in this cut has been a 
average. 

Lard.—Activity in the poceleee 
market, based on Lass ag of inflation, 
was directly responsible for a sharp in- 
crease in lard prices during the latter 

art of April. This was sufficient to 

ring the average price for the month 
slightly above that which prevailed dur- 
ing the same time in 1932. Cash lard 
has been relatively quiet, both for do- 
mestic and export. Stocks, however, 
are comparatively low, being only 
half of those a year ago. Any con! 
erable increase in export demand might 
place this product in a strong position. 


Dry Cure Bellies—The rather slow 
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Provision and Lard Markets 


Trade Broader—New Highs Reached— 
Cash Trade Good—Hogs Firm—Run 
Liberal—Lard Statistics Bullish—In- 
flation a Factor—Grain Advance 
Helpful—Corn Crop Start Late. 
Increasing activity in the market for 

hog products, particularly for lard, and 

an advancing market, with new sea- 
son’s highs established, were the fea- 
tures the past week. Speculative buying 
through commission houses was on the 

increase, brought about by reports of a 

satisfactory cash demand for products, 

firmness in hogs, bullish lard statistics, 
and inflation. 


The continued upward trend in feed- 
stuffs was a vital factor in shaping the 
trend at times, and wet weather and a 
delayed new corn crop start appeared 
to have cut some figure. Profit taking 
and hedge selling in lard was readily 
absorbed, but speculative realizing at 
times served to bring about setbacks. 


However, sufficient new buying ma- 
terialized on the setback, to quickly 
bring about recoveries. Passage of the 
inflation bill in the House led to re- 
newed buying and carried lard to a 
point where prices were 188 to 195 
points over the season’s lows. This 
was an advance of almost 50c from the 
extreme low point. 


At Chicago last week, average price 
of hogs reached 3.89c, compared with 
3.55¢ the same week last year. Price 
for the first time since November, 1930, 
reached a level above a comparative 
period a year previous. Average price 
this week rose to 3.95c, while top hogs 
at Chicago bulged to 4.10e or within 








demand for bacon has been reflected in 
a slow trade in D. C. bellies, consumers 
apparently turning to ham due to the 
price differential. Despite slow demand 
during the month prices moved up, be- 
ing now about 1%c above the first of 
the year, and equaling the average 
price for the same time last year. 

D. S, Bellies—Dry salt bellies have 
been active all month and prices have 
moved up in line with price increases 
of other cured cuts. Demand from the 
South has been particularly good. Due 
to a smaller than average put-down last 
winter, and the good demand which has 
existed, stocks are well sold up in all 
directions. Production of heavy bellies 
has been moderate. 

Fat Backs.—Slow demand for this 
cut for several months continued dur- 
ing April. However, tank values have 
mmereased and the average price for the 
menth shows an appreciation. Export 
trade has been disappointing. 

Hogs. 

Average hog price has shown little 
change for the month, and price fluc- 
tuations have been rather narrow. Sup- 
plies have been ample for all needs, but 
ave not been burdensome. Quality on 
the whole has been good. Receipts of 
new crop hogs are increasing. 


WEEKLY REVIEW 


striking distance of the best levels of 
the present year. 


Hog Receipts Larger. 


Receipts of hogs at western packing 
points last week were 501,700 head. 
These were somewhat larger than the 
previous week when they totaled 430,- 
900 head, but were liberal compared 
with a year ago when they totaled 
451,900 head. The fact that arrivals 
were absorbed at firm prices created 
the impression that good trade in hog 
products had been passing, although 
some had the impression that packers 
were taking hogs in anticipation of fur- 
ther upturns owing to the current in- 
flationary movement. 


Lard stocks at Chicago during April 
increased 1,919,221 Ibs., but at 25,355,- 
747 lbs. they were less than half the 
stock of a year ago. Total stocks of 
cut meats decreased 2,365,734 lbs. dur- 
ing the month, to 105,008,333 Ibs. com- 
pared with 146,806,646 lbs. the same 
time last year. 


With general business showing some 


improvement, and the outlook favoring 
better employment conditions, at least 
for a time, prospects of a greater con- 
suming demand for hog products were 
better the past week than they have 
been at any time for the past two or 
three years. This attracted consider- 
able attention, owing to the relatively 
moderate stocks of both lard and meats. 


Lard Exports Better. 


Official production of lard during 
March was 127,436,000 lIbs., compared 
with 130,158,000 lbs. the previous year, 
and a five-year March average of 142,- 
062,000 lbs. 

Number of swine slaughtered during 
March was 3,601,776 head, against 
3,664,002 head the previous week. Aver- 
age live cost of hogs during March 
was 3.65c, against 3.28c in February 
and 4.21c in March a year ago. 

Average yield was 76.31 per cent 
against 76.50 per cent in February and 
75.60 per cent in March a year ago. 

Average live weight of hogs during 
March was 227.57 lbs., against 226.04 








Little Change in Hog Cut-Out 


There is little change in hog cut-out 
values this week compared with a week 
earlier. As was the case last Thursday, 
lighter averages are cutting out at a 
profit, while the heavier averages show 
small losses. 


Demand for product has been spotty, 


trade in some cuts being fairly good, 
while others have been draggy. Green 
hams and picnics have been in fair de- 
mand at steady to firm prices. Green 
skinned hams are up about %c. Green 
regular hams are steady with last week 
as are. also picnics. Green bellies have 
been draggy, particularly the lighter 
averages. Heavier averages have been 
in somewhat better demand and are up 
about 4c as compared with Thursday 
a week ago. 


Export demand for pickled hams has 
been good. Pickled skinned hams also 
have been moving in fair volume, which 
would have been better had offerings 
been more liberal. There has also heen 
a little broader trade in D. C. bellies. 
Demand for D. S. bellies has also been 
fair at %c advance. 


Regular hams 
Picnics 


Boston butts 
BED seccndsccccvasness 


Total cutting value per 100 lbs. live wt..... 





There has been little improvement in 
demand for fresh cuts. Loins have 
been up and down on a day-to-day trade, 
prices during the period slipping about 
le as compared with a week ago. Butts 
show no change, although trade has 
been fair. 


Hog receipts at the 12 principle mar- 
kets for the first four days of the 
week totaled 352,400 head compared 
with 375,100 head during the same 
period a week earlier. There. has been 
little change in prices during the week, 
top on Thursday being $4.05 and aver- 
age price $3.95, compared with a top 
of $4.05 and an average price of $3.90 
on Thursday of last week. Any weak- 
ness in the hog market was more ap- 
parent on the lighter weights, packing 
sows and the heavier weights being 
more in demand. Quality has been 
fairly good. 

The following cutting test is worked 
out on the basis of live hog costs and 
green product prices at Chicago during 
the first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE, representative 
costs and credits being used. 


160-180 180 to 200 §=6220 to 250 §= 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
$1.21 $1.18 $1.15 $1.11 

+25 25 -25 +25 
-76 65 57 -53 
-89 -83 -51 -16 
oo -14 -20 
10 -10 10 -10 
-64 -72 -64 -59 
$4.36 $4.23 $4.05 $3.96 


Crediting edible and inedible offal to the above cutting values and deducting from these totals 
the cost of well finished live hogs of the weights shown, plus all expenses, the following results 


are secured: 


Profit per cwt. 
Profit per hog 


$ .21 
42 


$ .08 21 25 
16 
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veeicalt COOKER 


NON ABRASIVE -NON CORROSIVE 
STRENES METAL- HIGH CONDUCTIVITY 
42000 LBS. TENSILE STRENGTH 


Less Power Consumed 
No Gaskets-No Leaks 
Less Steam needed 


Less 
SPACE... 


4% 
Send for Details’ 


THE ADVANCE FOUNDRY co. 
DAYTON. OHIO 
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Pays Mo VC... the Stedman Way 
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Crachlings, Bones, 
Dried blood, lanhage, 
and other By-Products 


STEDMAN'S 2-Stace Hammer 

Mills reduce cracklings, ex- 
peller cnke, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-STace method of grinding. Ning 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 302. 


TEDMANS wrote 


4urora, INDIANA — wu.s.A. 


BUILDS PROFITS! 


Saves steam, power, 
labor, space. Increases 





form degree of fine- 
ness at low operating 
cost! Let us analyze 
your requirements and 
make cost-cutting rec- 
ommendations. 


WRITE! 





A single M&M Hog meets 
all grinding requirements of 
rendering plants. Takes fate, 
bones, carcasses, viscera, etc. 
Reduces everything to uni- 


MITTS & MERRILL 


1001-51 S. Water St., Saginaw, Mich. 


melter capacity. Makes 
ground product give up 
fat and moisture readi- 
ly. Cuts operating 

costs! 


Builders of 
Machinery Since 1854 








Ibs. in February and 227.90 lbs. in 
March last year. 

Official exports of lard during week 
ended April 22 were 7,896,000 Ibs., 
against 6,110,000 Ibs. the previous week, 
making exports from: January 1 to 
April 22, 1933, 204,577,000 lbs., against 
190,305,000 Ibs. the same time last year. 
Of the week’s exports, 3,558,000 Ibs. 
went to the United Kingdom, 3,331,000 
Ibs. to Germany, 254,000 Ibs. to Cuba, 
219,000 lbs. to other European coun- 
tries and 534,000 lbs. to other countries. 


Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
866,000 Ibs., against 1,328,000 Ibs. last 
year; bacon, including Cumberlands, 
811,000 lbs., against 808,000 lbs.; 
pickled pork, 231,000 Ibs., against 121,- 
000 Ibs. last year. 


WEP 


STEEL 


Subsidiary of 
WESTERN PIPE & 
STEEL CO. OF 
CALIFORNIA 


co. 


CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 


CER Soe 


PORK—Market was firm; with de- 
mand fair at New York. Mess was 
quoted at $17.75 per barrel; family, 
$16.50 per barrel; fat backs, $12.50@ 
13.50 per barrel. 

LARD—Demand fairly good, and the 
market firm. At New York, prime 
western was quoted at $6.15@6.25; mid- 
dle western, $6.00@6.10; New York 
City tierces, 5%c; tubs, 6c; refined Con- 
tinent, 64 @6%c; South America, 6% 
@6%c; Brazil kegs, 74@7%c; com- 
pound, car lots, 7c; smaller lots, 7c. 

At Chicago, regular lard in round lots 
was quoted at 2%c over May; loose 
lard, 65c under May; leaf lard, 62%c 
under May. 








P Rio} ene Ten/S 


See page 36 for later markets. 








BEEF—Demand was fair and the 
market was firm at New York. Mess 
was nominal; packet, nominal; family, 
$11.50@12.50 per barrel; extra India 
mess, nominal. 

——-ge 
GERMAN HOGS AND LARD. 


Hog receipts at the fourteen princi- 
pal German markets for the week ended 
April 19 totaled 38,858 head compared 
with 74,284 head a week earlier and 
69.960 a year earlier. Price of hogs per 
ewt. at Berlin for the week ended April 
20 was $7.13 compared with $7.40 the 
previous week and $7.03 a year ago. 
Lard in tierces at Hamburg was quo 
at $6.47 per cwt., compared with $6.05 
the previous week and $7.06 a year ago. 
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Tallow and Grease Markets 


TALLOW—The feature in the tallow 
market in the East the past week was 
a moderate to fair volume of trade and 
new high prices for the upturn. Extra 
at New York sold as high as 3%c f.0.b., 
an advance of %@ 4c over the previous 
week. Turnover, however, was limited, 
although it was sufficient to make the 
market, due to the fact that producers 
were holding for better levels. 


Most producers were asking 3%c 
f.o.b. Fancy tallow at New York sold 
at 3%c f.o.b. Consumers were reluctant 
to follow the bulges. Larger consumers 
appeared to be in a comfortable posi- 
tion, but reports in the market indi- 
cated that the smaller soapers were in 
need of supplies. 


The latter fact, with generally ad- 
vancing commodity prices, prospects of 
inflation, and the fact that the larger 
soapers raised prices for the finished 
product—all had a stimulating in- 
fluence. 

At New York, special was quoted at 
3%@3%c f.o.b.; extra, 3%c f.o.b.; edi- 
ble, 44%2@4%c nominal. Reports cir- 
culated that further business in extra 
at 3%c f.o.b. had been refused. 


At Chicago, trade in tallow was mod- 
erate to slow, but there were good in- 
quiries for prompt and forward ship- 
ment, with buyers and sellers at least 
%e apart. Offerings were very lim- 
ited. At Chicago, edible was quoted at 
4c; fancy, 3%c; prime packer, 3%c; 
No. 1, 3%c; No. 2, 2%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine good 
beef tallow, May-June, was unchanged 
at 20s 9d, and Australian good mixed, 
May-June, Liverpool, was unchanged 
at 19s 3d 

STEARINE—Demand was only mod- 
erate, but the market was firm and ad- 
vancing. Oleo at New York was quoted 
at 5@5%c. At Chicago, the market 
was stronger, with oleo quoted at 5c. 

OLEO OIL—Interest continued rou- 
tine, but the market was firm on limited 
offerings and strength elsewhere. At 
New York, extra was quoted at 5%4%@ 
644c; prime, 5% @5%c; lower grades, 
bc. At Chicago, extra was firm at 6c. 








See page 36 for later markets. 








_LARD OIL—Demand was fairly ac- 
tive, and the market was firm, partly 
reflecting strength in raw matentile, At 
New York, prime was quoted at 8%c; 
extra winter, 7c; extra, 6%c; extra No. 
1, 6%c; No. 1, 6%4c; No. 2, 6c. 
NEATSFOOT OIL—Consumer de- 
mand was more active, and the market 
was strong. Pure at New York was 

quoted at 10%c; extra, 6%c; No. 1, 

644c; cold test, 13%c. 

, GREASES—A fairly good demand and 
mited offerings brought about new 
ghs in the market for greases at New 

York. An advancing tallow market and 

strength in other commodities aided. 

I cers’ ideas were firmer, and offer- 

ings consequently were limited. 
At New York, bids of 3%c f.o.b. for 
house grease were reported refused. 

Some routine trading appeared to be 
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under way, but the market was imbued 
with the inflation ideas, and was helped 
by reports of advancing prices for 
soaps. At New York, yellow and house 
was 3c f.o.b. asked; A white, 34%4c; B 
white, 33gc; and choice white for export, 
4%c nominal. 

At Chicago, trade was limited, but 
there were good inquiries in the market 
for both prompt and forward shipment. 
Producers’ ideas were firm, and offer- 
ings were scarce. At Chicago, brown 
was quoted at 2%c; yellow, 2%c; B 
white, 344c; A white, 344c; choice white, 
all hog, 3% @3%c. 


By-Products Markets 


Blood. 
Chicago, May 4, 1933. 


Market stronger. Sales made this 
week at $2.25. 


Unit 
Ammonia. 


@$2.25 
Digester Feed Tankage Materials. 


Bids in market at $2.60. Producers 
holding for $2.75. 


Ground and unground 


Unit Ammonia. 
Unground, 10 to 12% ammonia.. @2.75 & 10c 
Unground, 8 to 10% ammonia... 2.75@8.00 & 10c 
Liquid stick @1.25 


Sere reece eeseseeeee 


Dry Rendered Tankage. 
Market up 5c. Offerings continue 
limited. 
Hard tenn and exp. unground per 


x. prote . Wakewee weedy ere -65@ .70 
oft prad. pork, ac. grease & q > 
@30.00 


@25.00 


Packinghouse Feeds. 


Demand continues good. 


Market 
firm. 


Digester tankage meat meal......... 
Meat and bone scraps 50%......... 
Steam bone meal, special feeding per 


Fertilizer Materials. 
Sales continue fairly good. 


Bel 
High grd. ground, 10@12% am.. @$1.50 & 10c 
Lo nd 1.50 & 1 


w grd., a ungr., 6-10% am.. 

Bone tankage, ungrd., low gd., 
Be SEE vecotessusensacekaesees @18.00 

Hoof meal @ 1.25 


Gelatine and Glue Stocks. 


Skulls, = and knuckles in better 
demand. ices largely nominal. 


Peet eew eee eresesesees 


Bone Meals (Fertilizer Grades). 
Market showing a little better tone. 
Steam, Sngrounds $a 66.2272277775. ae eomanes 
Horns, Bones and Hoofs. 


Offerings of packer bones limited. 
Prices largely nominal. 


Per ton. 
Horns, according to grade........... $30. 150.00 
GEE DOMES, 0 ciscccccccocceesos 65. 110.00 
CE WRN i wsncvssetcdccceedeance @ i. 
SUE WUD noc cc cnvankonidocuvacde @ 14.00 


(Note—Foregoing ices are for mixed carloads 
of unassorted mate: indicated above.) 


Animal Hair. 


Market continues dull. Prices largely 
nominal. 








coil and field dried............. %@ %ec 
Winter coll dried. .....ccccccccccccccece @ lic 
Proce . black winter, per Ib........ 38%4@ 
Processed, grey, er, per Ib.......0. 2%@ 2%c 
Cattle, switches, each*...........see0 @1 





*According to count. 
—_o@—_ 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, May 3, 1933. 

Almost every fertilizer material has 
advanced in price during the past week. 
Ground dried blood is held at $2.85 per 
unit f.o.b., New York, but buyers are 
trying hard to avoid paying this price 
because it is out of line with tankage. 
Scuth American is offered for May ship- 
ment at $2.15 per unit c.if. Atlantic 
ports. 

Ground tankage is held at $2.00 & 
10c and unground at $2.00 & 10c basis 
f.o.b., local shipping points. 

Foreign materials have advanced in 
price due to the changes in the foreign 
exchange rates. It is rather hard to do 
business in foreign materials at pres- 
ent, due to the continual changes in 
foreign exchange. 

Dry rendered tankage is still advanc- 
ing in price and producers are well 
sold up. 

The prices on French and German 
potash salts for the season beginning 
May ist, have not been announced as 
= In the meantime, orders are being 

ooked for prompt shipment at the old 
prices subject to a temporary discount 
of 10% per cent and the prices are to 
be adjusted later on when the new 
prices are announced. 


- ~~&—— 


U. S. TALLOW EXPORTS. 

United States exports of inedible 

tallow during March, 1933, with coun- 
try of destination, were as follows: 

Lbs. Value. 

jum 658 

= ae gcnoneseoerennstsy ply ; 5,472 

Dominican “Republic ".......7. 136, 4, 


Tere CeCe eer e ree ee eee eee ey 
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LARD AND GREASE EXPORTS. 


Exports of lard from New York City 
Apr. 1, 1933, to Apr. 30, 1933, totaled 
16,381,992 Ibs.; tallow, 268,800 Ibs.; 
 aaadeg 76,000 lbs.; stearine, 327,200 

S. 


Exports of lard from New York City, 
May 1, 1933, to May 8, 19383, totaled 
553,470 Ibs. 

npasillileiatinin ; 
ARGENTINE FAT EXPORTS. 

Argentine exports of tallow and fats. 
during the first two months of 1933 
totaled 28,397,453 Ibs. compared with 
19,916,356 Ibs. during the first two 
months of 1932. Exports of casings 
during the the same periods were 


2,771,182 Ibs. and 2,722,681 lbs. respec- 
tively. 


_ + ot creme 
cit Rie pe a ee 


Rice 


eyo 


a ee 


Pee io sass 


32 ia alee emis lilaaieetts ee howe ie : 
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MARGARINE MATERIALS USED. 


Oleomargarine produced and mate- 
ials used in manufacture during March, 
1933, with comparisons: 








edients of March,1933. March,1932. 
neolored Margarine: lbs. red 
heeneekenesesenewenes 379 2, 
a ML .sceseqotausees 13,402,390 11,300,380 
Comm Of] ...-cccccccccccceces 6,299 4,114 
Cottonseed oil .....+++++0+> 1,351,331 1,381,450 
Derivative of glycerine...... 32,023 22,130 
Lecithin ......0eeccececceces tee 
rrr yd + pe 
ID oécuqcteandsces v 7 
go CoseRD Seeeereeues 973,520 1,153,203 
Oleo stearine .......-++++++ 225,936 361,479 
Oleo stock .......-eeeeceees 26,035 24,608 
Palm of] ......ccccccccececes 42,946 10,500 
Peanut of] .....scseeeceees 88,341 218,058 
GOD cncdcsccesdctgcedecesees 1,175,713 1,232,552 
Soda (benzoate of) .....--- 7,888 6, 
Soya bean oil .....---++++-- 3,480 471 
BUBAP oo c cece ccccccecccccces 8,004 =. aeee 
ND ietncd censnvesseenved 23,089,025 21,271,115 
redients of Colored 
argarine: 
BBUCtSP ccc cc cece cccccccccces 120 
Coco ie kdnanewesnneba 95,591 119,870 
_o endlberesimammeenetese 279 386 
RR es 
Cottonseed oil ......-.-++++ 56,881 56,897 
Derivative of glycerine...... 10 ; 
Mikes ccvsoveseccoscosss "pha 1488 
ec am 6a 
Oleo stearine ..........-++- 6,263 4,448 
Oleo stock ......ccececeeee 2,934 8,308 
Palm Cf) ...cccrcccccccccess 20,200 8,728 
Peanut Of] .......-.+-eeeeee> 2,466 4,876 
ee 26,473 31,586 
Soda (benzoate of).......--- 9 11 
BOGRE ccccccvcccccvcccececes GP  evecnens 
ND ccavedswieswencesees 392, 34 
Grand total ......-.--++-- 23,481,293 21,775,458 


——¢—_—_ 
MARGARINE IN NORWAY. 


Estimates based on available statis- 
tics place the annual per capita con- 
sumption of butter and oleomargarine 
in Norway at 46.3 to 48.5 lbs., accord- 
ing to the U. S. Department of Com- 
merce. Butter consumption has aver- 
aged 11.02 to 13.22 lbs. per individual, 
and oleomargarine around 33.06 to 
37.47. Variations in annual consumption 
estimates for recent years have not 
been significant. Recently the shift in 
consumption has tended toward cheaper 
grades, due, in large part, to general 
economic conditions. 

Margarine production for 1931, the 
latest year available, totaled 104,432,- 
000 Ibs., or about 37% Ibs. per capita. 
Production for 1930 was 104,240,000 Ibs. 
In all probability, the 1932 production 
will be close to this amount. 

Imports for the two years in question 
were slightly higher than exports, but 
this position was reversed in 1932 when 
imports dropped sharply. Norwegian 
manufacturers carry on very active ad- 
vertising for their products, emphasiz- 
ing trade names. Factories adding 
vitamines to their product make a spe- 
cial feature of this fact. 


—— on 
GERMAN OILS REGULATIONS. 


Two decrees of the German ministers 
for agriculture and finance regulate de- 
tails of the recently established mo- 
nopoly control of edible oils and fats, 
the U. S. Department of Commerce an- 
nounces. Importers of oils and fats 
subject to a control must apply 
to the customshouse of their district 
for a “certificate of acceptance” before 
importations are made, and must pay, 
in addition to the customs duty, a mo- 
nopoly fee representing the difference 
between the monopoly purchase price 
and the monopoly sales price. Oil seeds 
and oil seed cakes have been subjected 
to the provisions of the corn monopoly. 
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GERMAN FAT CONSUMPTION. 


Total consumption of oils and fats 
in Germany during 1931 is estimated 
to have been about 1,440,000 short tons, 
of which about 37 per cent consisted of 
margarine, 35 per cent butter, 16 per 
cent lard, and the remaining 12 per 
cent of tallow and other fats and oils. 
According to these estimates, about 85 
per cent of the total fats consumed was 
produced in Germany, and 16 per cent 
was imported, although the oils and 
fats used in the manufacture of mar- 
garine made in Germany were princi- 
pally of foreign origin. 

A comparison of the foregoing esti- 
mates with the details of the German 
foreign trade in fats and oils during 
1932 indicates that the total consump- 
tion during the past year did not differ 
materially from that of the preceding 
year, according to the U. S. Depart- 
ment of Commerce. The increase in the 
imports of lard and other animal fats 
little more than balanced the decrease 
in the imports of butter. There was a 
decrease of about 43,000 short tons in 
the importation of vegetable oils and a 
material reduction — estimates not 
available—in the domestic production 
of animal fats, particularly lard, 

ainst which to offset the increase of 
about 115,000 short tons in imports of 
fish oils. Assuming that a consider- 
able amount of the latter may still be 
held in storage, a production of ap- 
proximately the same amount of mar- 
garine as in 1931 seems likely. It is 
hardly probable that the production of 
butter was materially larger than in 
1931, since the price of butter has 
fallen steadily throughout 1932 in spite 
of efforts that have been made to keep 
it up. 

a 
DUTCH MARGARINE LAW. 


Through royal decree, Netherlands 
has increased the minimum amount of 
domestic butter which must be con- 
tained in oleomargarine sold for local 
consumption from 20 per cent to 40 per 
cent. It is understood, according to the 
U. S. Department of Commerce, that 
the measure is intended to clear exces- 
sive butter stocks on hand and to pre- 
vent accumulation during the spring 
and summer. 








Vegetable Oils 


Methods of handling and proc- 
esses of manufacture are de- 
scribed by an authority in a series 
of articles reprinted from the 
pages of THE NATIONAL PRoO- 
VISIONER. 

The list covers Cottonseed Oil 
(Filtration and Purification, Neu- 














> eac 4 
Deodorizing), Vegetable Shortex 
ing and Compound (Deodorizing, 
Copetaieing, Packaging), Win- 
ter Oil (Graining, Pressing), 

Cottonseed “ 

é Other Edible Vegetable 

Oils (Corn Oil, Peanut Oil, Cocoa- 

nut Oil), Manufacture of Mar- 
garine. 


Copies of this series of articles 
a Se eataenee at "4, each 
application to Boo! partm: 
The National Provisioner, 407 So. 
Dearborn st., Chicago. 
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SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., May 4, 1933 
Cotton oil markets have been helped by 
price advances in grains and lard, and 
are %4@%c lb. higher all around. Crude 
































































is firm at 5%c lb. bid in all directions, T 
with 4@4%c lb. asked. Bleachable 
is firm at 44%2.@4%c lb. loose New Or. 
leans, with enquiries increasing. 
Memphis. 
(Special Wire to The National Provisioner.) . - 
Memphis, Tenn., May 4, 1933.—Crude w 
cottonseed oil, 3%c lb.; forty-one per tu 
cent protein cottonseed meal, $16.60; to 
loose cottonseed hulls, nominal. al 
pas S) 
Dallas. is 
(Special Wire to The National Provisioner.) . 
Dallas, Tex., May 5, 1933—Prime a 
cottonseed oil, 3%c lb.; forty-three per 
cent meal, $14.00; hulls, $3.00. on 
—eo— go 
MEMPHIS PRODUCTS MARKETS, ati 
(Special Report to The National Provisioner.) = 
Memphis, Tenn., May 3, 1933. tu 
Cottonseed meal market was active 
and higher today, opening s ’ gol 
There i to be little meal for ure 
sale, and when buyers came into the the 
market prices promptly were bid asc 
This resulted in an advance of 50@ He cou 
a ton. July meal went as high as I 
$17.45 and sold back to $17.25, at which Far 
price most sales were made. Septen- of 
ber and October both advanced to Pre 
$18.00. The fact that May contracts the 
were completely liquidated had a bene- late 
ficial effect. Market maintained most gen 
of its advance. Sales, 2,800 tons. hig! 
Cotton seed market was bid up 25@ ingt 
50c ton. Trade was dull and inactive. tenc 
Offerings were light, and the market line 
followed the course of cottonseed meal. = 
ea cm cati 
COTTONSEED AND OIL VALUES. ye 
Cottonseed oil is recognized as estab- 
lishing the price of cottonseed. Last 
year 56 per cent of the seed revenue Le 
was from oil, says Earl S. Haines, ex- show 
ecutive vice-president of the National 1,915 
Cottonseed Products Association. On 25,36 
the basis of farm prices, Mr. Haines of a 
said, the value to Southern farmer 307,2 
last year of the oil was equivalent to In 
1,435,000 bales of cotton. The year 4c w: 
before it was the equivalent of 1,550,000 bid; . 
bales. The farm ratio of the oil to the highe 
lint cotton these two years average had s 
10 per cent. The bulk of this oil i the ¢ 
used for shortening. tentic 
—_>— = tr 
PANAMA RAISES IMPORT RATES. wae 
For the declared purpose of affording With , 
additional protection to domestic Con 
ducers, the U. S. Department of given 
merce reports, a Panama decree has most 
effected substantial increases in the it dryne:; 
port duty rates on various f middle 
including meats and fats. Duty redut that 
tions were provided on a few s lieved 
meat by-products. Pas; 
—o—_ Smith 
HULL OIL. MARKETS. — 
ou 
Hull, England, May 3, 1933—(By it is te 
Cable.)—Refined cottonseed oil, the cot 






Egyptian crude cottonseed oil, 17s 6¢ 
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Trade Active—New Highs Established 
—Crude Up to 4c—Cash Trade Fairly 
Good—Weather Unfavorable—Infla- 
tion Continues Factor—Strength in 
Outside Markets an Aid. 


In a fairly active trade, cotton oil 
futures from July forward established 
new season’s highs the past week. Trade 
was mixed and without particular fea- 
ture most of the time. There appeared 
to be a little more commission house 
and wire house interest in the market. 
Speculative buying, based on more bull- 
ish conditions both within and without 
the oil market, attracted more buying 
power. Selling appeared limited to 
profit taking on the swells. 

Crude oil advanced to the 4c level, 
and cash trade was reported fairly 
good. Lard and cotton made new sea- 
son’s highs. Inflation continued a 
stimulating factor, while strength in the 
outside markets generally aided the up- 
turn in oil. 


Statistics have been completely for- 
gotten, and promise to cut little fig- 
ure for some time to come. Generally, 
the trade busied themselves in efforts to 
ascertain what price inflation will dis- 
count the situation. 


Passage of the inflation parts of the 
Farm Bill in the House, and prospects 
of a constructive statement by the 
President before the business men of 
the country later in the week stimu- 
lated buying activities in commodities 
generally, and carried prices to new 
highs for the upturn. News from Wash- 
ington was scanned most closely, and a 
tendency to advance prices in many 
lines aided bull sentiment. Upturns in 
actual were due, to some extent, to 
belated consumer absorption, with indi- 
cations of a little more tendency on 
the part of the latter to stock up in fear 
of further enhancement of values. 


Crude Up to 4c. 


Lard statistics again made a bullish 
showing, the Chicago stocks increasing 
1,919,221 lbs. during April and totaling 
25,355,747 Ibs., or less than half those 
of a year ago, when stocks were 52,- 
307,247 Ibs. 

In the Southeast, crude sold at 4c and 
4c was asked. In the Valley, 3.65c was 
bid; in Texas, 35¢c bid, holders asking 
higher prices. While the crude advance 
had sentimental influence on oil futures, 
the crude situation attracts little at- 
tention at this season of the year. Cash 
oil trade was again reported routine, 
but indications were that a fairly good 
volume of business continued to pass 
with jobbers and consumers. 

Considerable more attention was 
given the continued rainy weather in 
most of the South, and complaints of 
dryness in parts of Texas. About the 
middle of the week, reports indicated 
that the Texas dryness had been re- 
lieved somewhat. 

Passage of the Farm Bill, with its 
Smith cotton plan feature, was dis- 
cussed freely, and developments were 
anxiously awaited. Some contended that 
it is too late to have much influence on 
the cotton acreage this season. Others 
thought delayed preparations in the 


South may have created a situation 
where it will be possible to make the 
cotton acreage reduction features of the 
bill operative. However, private re- 
ports again this week indicated posi- 
bilities of an increase of around 8 per 
cent in the cotton acreage. 


Recently planting showed more ac- 
tivity than formerly, although weather 
and soil conditions continue far from 
favorable for rapid progress of cotton. 
Poor to only fair advance in seeding was 
the general rule. 


COCOANUT OIL—Demand was very 
quiet throughout the week, but strength 
elsewhere made for a steady undertone. 
At New York, tanks were quoted at 
3%c; bulk oil, 3%c. At the Pacific 
Coast, tanks were quoted at 3c. 


CORN OIL—Demand was fair, and 
the market stronger and at new highs 
for the move. Tanks at Chicago were 
4%c f.o.b. 


SOYA BEAN OIL—Demand was bet- 
ter, and with strength in competing 
oils the market was firm and quoted 4c 
tanks f.o.b. western mills. 


PALM OIL—A moderate volume of 
activity was in evidence at times, and 
tone was firm. Buyers and sellers ap- 
peared apart however. Erratic fluctu- 
ations in exchange was a factor, but 
strength in competing quarters was 
helpful. At New York, spot Nigre was 
quoted 3%c; shipment Nigre, 3.10c; 
12% per cent acid bulk, 3.10c; 20 per 
cent, 3.05c; Sumatra oil, 3c. 


PALM KERNEL OIL—Limited inter- 
est and more or less nominal conditions 
ruled, but the undertone was strong. 
Bulk oil at New York was quoted at 
3.385¢ c.i.f. 


OLIVE OIL FOOTS—Demand was 
fair to moderate. but the market was 
firm. Spot at New York was quoted 
at 5@5%c; shipment, 4%c. Exchange 
developments were a factor. 


eee OIL—Market nomi- 
nal. 


SEAME OIL—Market nominal. 

PEANUT OIL—While no particular 
activity was in evidence, the market 
was strong, advancing to 4c tanks f.o.b. 
southern mills. 

COTTONSEED OIL—Store oil de- 
mand was moderate at New York, but 
the market was strong with futures. 
Southeast crude, 4c sales and asked; 
Valley, 3%c bid; 4c asked; Texas, 35¢c 
bid, 3%c asked. 

Market transactions at New York: 


Friday, April 28, 1933. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
Ee RT SY: 450 a Bid 
ME SsSe HECK, Sa ee 450 a 460 
CS aa eee es 455 a 465 
July 2 467 465 465 a 470 
PEE vans 06) avn ae 470 a 485 
_ 1 485 485 481 a 484 
I 1 490 490 484 a 490 
ers 488 a 495 
RP ete 500 a 505 


Sales, including switches, 4 contracts. 
Southeast crude, 100 under May bid. 





Saturday, April 29, 1933. 


_ PRE RTER es GRRE ere 3 3 455 a 
ME Guia. ioe teehee ae: 455 a 
I Ne thea! do Se Ne tee 460 a 
July 13 479 475 479 a. 
MED? ven owen Sie ane 480 a 
Sept 7 494 490 492 a 
MOMS 136 54.6. oiecls eles 494 a 
NE rch: \ pc tet ne oie 496 a 
eae 6 507 505 504 a 


Sales, including Switches, 26 
+> gem Southeast crude, 105 under May 
id. 


Monday, May 1, 1933. 


con- 


BN ait ea Seek, meee 470 a Bid 

EE ieee 1 465 465 470 a 480 
June ... 2 476 476 475 a 485 
ee 4 492 484 485 a 490 
en 3 483 483 486 a 498 
Sept. . 1 500 500 502 a 504 
. as 1 515 515 502 a 510 
re 1 506 506 506a.... 
EI. is cc 11 512 510 5138 a 516 

Sales, including switches, 24 con- 
- Southeast crude, 70 under May 
sales. 

Tuesday, May 2, 1933. 

Pe 08 CAAA oe 470 a Bid 
SD bewes” sage /dbane 470 a 480 
Ds 04 Step “bokae coe 475 a 483 
July 9 482 480 479 a 482 
ER Ie a 480 a 495 
Sept 23 497 495 494 a 495 
OMS case Kicks Gees 496 a 502 
PONS. icin eco «oa eee 500 a 505 
eS 3 512 512 505 a 514 


Sales, including switches, 35 con- 
tracts. Southeast crude, 70 under May 


sales. 
Wednesday, May 3, 1933. 

BD nsec gkee penis 475 a Bid 
RR ee ee oa: 475 a Bid 
WD. ans.b. scics nae 475 a 490 
July 5 492 481 480 a 485 
EE: sive: «cick = ahaa eeiae 485 a 495 
Sept. 9 508 498 496 a 505 
ae 1 507 507 498 a 508 
WOES <0 0 eek nn gleeee 505 a 510 
aera 10 512 512 512 a 515 


Sales, including switches, 25 con- 
tracts. Southeast crude, 75 under May 


asked. 

Thursday, May 4, 1933. 
ET RO Set SS 465 
EE ic ids: 6 FCS nd I 465 
2 BRC iiie tt 486 
MS a6 oa we 505 498 500 
. , eee 505 505 500 
WPM. ised sn bcd ae 510 


a 
a 
a 
a 


490 
504 
509 
515 








See page 36 for later markets. 








MARCH OIL EXPORTS. 
Exports and imports of vegetable oils 
during March are reported as follows 
by the U. S. Department of Commerce: 


EXPORTS. 

Lbs. Value. 
Cottonseed oil, refined........ 1,239,815 $ 64,665 
OOOO QOD secciséccddcccectac 04,369 6,919 
[eee Anescanmenage 68,899 5,132 
Cocoanut oil, inedible.......... 8,320,948 103,082 
Cottonseed oil, crude ......... 3,207,677 84,969 
BRIN: GR eins sin dvdin's dtene'cuien 180,993 11,485 


In addition to the above there were 
shipped to insular possessions 35,654 
Ibs. of cottonseed oil, refined; 3,550 Ibs. 
soybean oil; 39,116 lbs. of corn oil and 


119,632 Ibs. linseed oil. 


seine nals ai Rereatateec ti eae d 
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“Week’s Closing Markets 














FRIDAY?’S CLOSINGS 


Provisions. 

Provisions were firm the latter part 
of the week on commission house buy- 
ing covering, moderate offerings and 
outside strength. Lard was helped by 
firmness of hogs and strength in feed 


grains. 
Cottonseed Oil. 

Oil followed cotton and lard and was 
helped by wet weather South and light 
offerings. Southeast crude 4c lb. asked; 
Valley, 3%c lb. asked; Texas, 3%c lb. 
asked. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

May, $4.65 bid; June, $4.70@4.90; 
July, $4.89@4.94; Aug., $4.92@5.08; 
Sept., $5.05 sale; Oct., $5.06@5.16; 
Nov., $5.10@5.20; Dec., $5.24@5.28. 


Tallow. 
Tallow, extra, 3%c f.o.b. 

Stearine. 
Stearine, 5%c asked. 


Friday’s Lard Markets. 

New York, May 5, 1933. — Lard, 
prime western, $6.15@6.25; middle 
western, $6.05@6.15; city, 5% @6c; re- 
fined Continent, 6%c; South America, 
6%c; Brazil kegs, 7%sc; compound, 7c. 

——-e-—- 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, May 4, 1933.—Quotations 
9d higher than last week for spot lard; 
balance of contracts 9d to 1s up; boxed 
meats unchanged. Fair demand for 
hams; lard steady but dull; general 
market fair. 

Friday’s prices were as follows: 
Hams, American cut, 74s; hams, long 
cut, 70s; Liverpool shoulders, square, 
none; picnics, 50s; short backs, none; 
bellies, clear, 50s; Canadian, 62s; Cum- 
berlands, 58s; Wiltshires, none; spot 
lard, 42s 9d. 

fe —- 


LIVERPOOL PROVISION STOCKS. 


On hand May 1, 1933, with compari- 
sons, estimated by Liverpool Trade As- 
sociation: 

May 1, 
1932. 
1,105,776 
919,520 


Mayil, Aprill, 
1933. 1933. 
840 125,104 

’ \ 559,776 
Shoulders, e602 
Butter, cwt. 
Cheese, cwt. 
Lard, steam, 


Lard, refined, tons.... 1,810 


— se 
LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom during the week ended 
April 19 totaled 70,486 bales compared 
with 63,050 bales the previous week 
and 96,213 bales the same week of 
1932. Prices of first quality product at 
Liverpool, with comparisons, are as fol- 


lows: 
Apr.19, Apr.12, Apr.20, 
Toss.’ hess. ~ 1982. 
7.80 nom. 
11.31 $ 9.30 
9.47 9.59 


11. 11.82 
6.01 6.48 


American green bellies 
Danish sides 
Cana’ 


MEAT STOCKS CONTINUE LOW. 


Stocks of meats and lard on hand at 
the seven principal markets of the coun- 
try on May 1, 1933, increased some- 
what as compared with the same date 
a month earlier, but they continue well 
under those of a year ago. Lard stocks 
increased slightly over 4,000,000 Ibs., 
indicating that consumption of this 
shortening has held up well in view of 
the increased hog runs during the past 
month. 


Stocks of all meats, including pickled 
and dry salt, increased slightly over 
4,500,000 lbs., and were more than 


78,000,000 Ibs. below those of a year 
earlier. S. P. regular hams were the 
exception, stocks of these meats de- 
creasing over 3,000,000 lbs. credited to 
a very good Easter consumption and a 
better than usual export demand. Both 
regular and skinned ham stocks are 
considerable below the 5-year average 
on May 1. Pickled bellies and picnics 
compare less favorably. Dry salt belly 
and fat back stocks continue low for 
this season of the year. 

Domestic consumption during April, 
while holding up fairly well, showed 
little evidence of expanding greatly, al- 
though it is felt that it was somewhat 
better than during March. This was 
particularly true in the last two weeks 
of the month, when trading in prac- 
tically all meats and lard was consid- 
erably more active at better prices. 
Hog runs have expanded, and most of 
the increase in stocks during April is 
credited to this situation and to the 
fact that packers are reluctant to hold 
more product than seems necessary to 
meet their trade demands. 

Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
April 30, 1933, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER, are reported as follows: 

ay. a 

182,739,532 180,413,473 231,182,740 

40,392,376 38,983,929 63,172,350 

'538,302 229,960,575 312,570,027 

26,374,420 20,982,417 47,572,500 

48,169 13,381,770 
34,364,187 


49,015,906 


Mar. 


1, 
1933. 


Apr. 30, 
1932. 


Total S. P. 


25,452,465 
78,024,965 


58,137,135 
82,795,202 





52,512,080 
-- 58,138,791 64,479,074 
. 25,710,130 


° 422,653 
29,017,036 28,023,167 47,401,470 
10,550,120 10,173,310 14,342,540 


———@——— 
U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, Apr. 28, 1933, as re- 
ported to THE NATIONAL PROVISIONER: 


Cor. 
week, 
1932. 
118,389 
65,088 
47,305 
70,197 
28,495 
36,701 
21,996 
33,237 
421,418 


: bellies... : 
. fat backs. 


Prev. 
week. 


47,841 
St. Louis & Hast St. Louis 78,637 
3 City 34,746 
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MARCH MEAT AND FAT EXPORTs, 


Exports of meats and fats during 
March, and for the year 1932: 
3 mos. 
Mar. ,1933. Mar. 1900 
Total meats and meat prod- 
ucts, Ibs. 6,887,218 
Val $1,497,313 
Total 
| Ae aeedi ease 52,427,670 
$2,716,974 
169,765 


857,906 


45,384,672 
$4,085,292 


198,139,359 
$10,257,187 


Bacon, Ibs. 
Value 

Cumberla 
sides, 


Die Uhawensncandeee 47,661,331 
$2)482'413 


Value 
Neutral lard, Ibs. ........ 
Value 
Margarine of animal 
vegetable fats, Ibs 
Valu 


1,298 
$26,110 
29,520 
e $3,185 
Cottonseed oil, crude, Ibs. 3,207,677 

yalue $84, 
Ceeseroeet oil, refined, Ibs. 1,239,815 

alue 


Vi 
Cooking fats other than 
lard, Ibs. 


$17,692 
——=—— 


MEAT IMPORTS AT NEW YORK. 
Principal meat imports at New York 
for the week ended April 29, 1933: 


Point of 


origin. Commodity. 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended April 29, 1933, were 4,472, 
000 Ibs.; previous week, 5,083,000 Ibs; 
same week last year, 3,336,000 lbs.; 
from January 1 to April 29 this year, 
74,945,000 lbs.; same period a year ago, 
65,047,000 Ibs. 

Shipments of hides from Chicago for 
the week ended April 29, 1933, were 
4,239,000 Ibs.; previous week, 5,533,000 
Ibs.; same week last year, 2,803,000 
Ibs.; from Janury 1 to April 29 this 
year, 75,715,000 lbs.; same period a year 
ago, 77,094,000 Ibs. 

a 


WEEKLY HIDE IMPORTS. 
Imports of cattle hides at leading 
U. S. ports, week ended April 29, 1933: 
Week Ending New York. Boston. Phila. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to May 5, 1933, 
show exports from that country were 
as follows: To the United Kingdom, 
24,806 quarters; to the Continent, 
10,400. Exports the previous week were: 
To England, 172,926 quarters; to Con- 
tinent, 6,638. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—A further ad- 
vance of a full cent was realized late 
this week in the big packer market on 
a moderate trade of about 40,000 hides, 
mostly April take-off. The movement 
so far has been confined to moderate 
sales by two packers, with the others 
inclined to await further developments. 


The market was very quiet but 
strong throughout most of the week. 
Bids were in the market at a half-cent 
over previous week’s prices, with pack- 
ers talking a cent higher in a nominal 
way. The statistical position of the 
hide market continues good, and polit- 
ical news added further fuel to the 
market. 

On the second day of the week, a 
Minnesota packer who sells on big 
packer selection moved about 8,000 May 
hides, basis 9c for native steers, ex- 
treme native steers and light native 
cows, and 8%4c for Colorados, heavy 
native cows and branded cows. Details 
were not confirmed but majority 
opinion was that these went to Ex- 
change interests, where quotations 
ruled sharply higher during the week. 

Late this week, trading opened up at 
Chicago, when one packer sold 11,000 
Apr. native steers and another packer 
3,000, all at 9c. Later, one packer sold 
4,000 Colorados at 844c, 3,000 heavy na- 
tive cows 814¢, 4,000 branded cows 8%4c, 
and 3,000 northern light native cows 
at 9c. 


Final trading included 3,800 native 
bulls at 8c, with another packer sell- 
ing a car each, extreme native steers 
and light native cows, both River 
points, at 94%4c, all prices a cent over 
last week. 

SMALL PACKER HIDES—A local 
small packer sold 5,000 Mar.-Apr. hides 
from two outside plants early this week 
at 7%c for native all-weights and 7c 
for branded. Local killers now cleaned 
up to May 1, and market quoted nomi- 
nally around 8%c for May natives. A 
central Indiana killer sold 2,200 Jan. 
foreward hides early in week basis 7%c, 
selected, for natives. 


Local small packer association, at 
close of last week, sold 700 Apr. na- 
tive steers at 8%4c, 2,000 Apr. light na- 
tive cows 8%4c, and 1,000 Apr. branded 
cows 7%c, cleaning up Aprils. 

In Pacific Coast market, 30,000 Apr. 
hides sold last week-end at 6%%c, flat, 
for steers and cows, f.o.b. shipping 
points. Mid-week, a San Francisco 
packer sold 6,000 Apr. hides at 7c, flat; 
later, a Los Angeles packer sold 3,000 
at T'ec, flat, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 
Moderate trade in South American 
market, at prices around a cent high- 
er. A pack of 4,000 Smithfields sold 
early at $25.00 gold, equal to 85%c, as 
against $23.75 or 7%4c paid late last 
week, Later, 4,000 Anglos and 4,000 
LaBlancas sold at $25.25 or 8%c; final 


sales 4,000 Anglos and 4,000 LaPlatas, 
same basis. 


COUNTRY HIDES — The country 
market is stronger, although the spread 
mM price between countries and packer 

des has widened. All-weights quoted 
around 64@6%4c, selected, delivered. 
Heavy steers and cows are the slowest 


item and quoted around 5%c, nom. Buff 
weights sold at 6%c and this is bid, 
with 7c firmly asked. Few cars ex- 
tremes moved at 7%c, and at least one 
car reported at 8c. Bulls around 3%@ 
4c, nom. All-weight branded about 4% 
@5c, flat, less Chicago freight. 

CALFSKINS—Packers are slow to 
offer calfskins, with the market show- 
ing successive advances on each sale. 
One packer sold a car Apr. St. Paul 
calf mid-week, 914/15-lb. at 13%c and 
under 9%4-lb. at 11%c, or a cent over 
a similar sale late previous week. 

Bids of 10%c declined for 8/10-lb. 
Chicago city calfskins, asking 11c; bids 
of 12%c declined for 10/15-lb., asking 
13c; one sale of heavies was intimated 
at better than 12%c. Outside cities 
quoted around 10%@l1lc, nom.; mixed 
cities and countries 9@9%2c; straight 
countries about 74%2@8c. Car Chicago 
city light calf and deacons sold at 80c, 
with an earlier sale at 75c. 


KIPSKINS—Packer kipskins quoted 
nominally around 11lc for northern na- 
tives and 10c for over-weights, but not 
being offered. 

Car Chicago city kipskins sold early 
at 10c. Outside cities quoted around 
944 @10c; mixed cities and countries 8% 
@9c; straight countries 742@8c. 

Packer regular slunks quoted around 
75c, nom., but higher prices talked. 


HORSEHIDES — Horsehides have 
been rather slow to follow advances. 
Good city renderers quoted $2.75@3.00, 
some talking higher; mixed city and 
country lots range $2.25@2.50. 

SHEEPSKINS—Dry pelts quoted 
around 8c, delivered, for full wools. 
Packer shearlings higher, with sales re- 
ported at 45c for No. 2’s and 30c for 
fresh clips, or 124¢@15c higher; very 
few No. 1’s around. Further offerings 
are made at 75c for No. 1’s, 60c for 
No. 2’s, and 45c for fresh clips. Pickled 
skins stronger; one car reported at 
$2.25 per doz., Chicago, and later this 
figure bid and declined. California 
spring lambs scarce and very few have 
accumulated; one car reported at New 
York at $3.75 per doz. muine spring 
lambs reported sold at 924%4c per cwt. 


live lamb, and $1.00 now asked. Packer Calfskin 


wool lambs held at $2.00 per cwt. live 
lamb, and reported paid in one instance. 
Outside small packer lamb pelts around 
65@75c for current take-off. 


New York. 
PACKER HIDES—At the end of last 
week, a third packer sold Apr. hides at 


84c for native and butt branded steers 
and 7%c for Colorados; fourth packer 


still holding, and market quotable 9c K 


nom, for native and butt branded steers 
and 8%c for Colorados. 


CALFSKINS—Slightly higher prices 
bid for calfskins. Collectors’ calf 
quoted 95c bid, $1.00 asked for 5-7’s; 
$1.15 bid, $1.25 asked for 7-9’s; $1.65 bid, 
$1.75 asked for 9-12’s; these bid prices 
are 5c over last reported sales. Packers’ 


calf quoted around 10@15c over these De 


prices in a nominal way. 
ee 


WHEN YOU WANT TO BUY. 

Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 
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N. Y. HIDE FUTURE PRICES. 


Saturday, April 29, 1933-—Close: 
June 8.75@9.00; Sept. 9.25b; Dec. 9.85 
@9.88; Mar. 10.15@10.20; sales 26 lots. 
Market 35@46 points higher. 


Monday, May 1, 1938—Close: June 
9.20@9.30; Sept. 9.75 sale; Dec. 10.25 
sale; Mar. 10.70@10.80; sales 69 lots. 
Market 40@55 points higher. 

Tuesday, May 2, 198383—Close: June 
9.20@9.30; Sept. 9.70b; Dec. 10.15 sale; 
Mar. 10.70 sale; sales 56 lots. Market 
closed unchanged to 10 points lower. 

Wednesday, May 3, 1938—Close: 
June 9.05n; Sept. 9.55@9.65; Dec. 10.10 
sale; Mar. 10.50@10.65; sales 72 lots. 
Market closed 5@20 points lower. 

Thursday, May 4, 1938—Close: June 
9.20@9.40; Sept. 9.67@9.70; Dec. 10.20 
sale; Mar. 10.60@10.65; sales 82 lots. 
Market 10@15 points higher. 

Friday, May 5, 1933—Close: June 
9.30@9.45; Sept. 9.75 sale; Dec. 10.15 
sale; Mar. 10.60@10.70; sales 104 lots. 
Market closed 5 points lower to 10 
points higher. 

an 
TANNERS’ COUNCIL MEETING. 


On May 10th, at the Waldorf-Astoria, 
the Tanners’ Council will hold its spring 
conference. With realization of the de- 
sire of many in the industry to meet 
and listen to members of the adminis- 
tration, the Executive Committee of the 
Tanners’ Council asked Speaker Rainey 
of the House of Representatives to be 
their guest and speak at the luncheon 
on May 10. 


a soe 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended May 5, 1933, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
May 5. week. 19382. 
Spr. nat. 

ee 9 $%n 84%4@ On 5 54%n 
Hvy. nat. strs. 9 8b 4 
Hyvy. Tex. strs. on 8n 4 
= butt brnd’d 
Hvy, Col. sits 8% g Tab $ 34 

vy. . strs. 
Ex-light Tex. 

St isco @ 8 T%b 4n 
Brnd’d cows @ 8 Tb 4 
Hyy. na 2 8 Tiab 3 
Lt. nat. cows 9 @ 9 8 8%b 4%b 
Nat. bulls @ 8n 7 2 
Brnd’d bulls @ 744n o4" 2 

skins 1 213% 10 12 6n 
Kips, nat. @lin 10n 5 
Kips, ov-wt. @10n v 414 
Kips, brnd’d @ 9n 4 
Slunks, reg. Qin 4 387% 





Slunks, hris..40 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts.. 8i%n Ty4n 4 
ag atee i pe $ 3 

at. bulls .. n n 2%n 
Brnd’d bulls. 7n oy ne n 
Calfskins ...11 13ax 10 liax 4%@ Sn 

DS seweke.n 10 $n 444n 
Slunks, reg. .50 Tin 40 50n 30 
Slunks, hris..35 45n 30 35n 





Hvy. steers. G 5iax 3n 
Hvy. cows... G 5igax 3n 
BED. .ovcceces 6% @ 6 34%n 
Extremes @ ™ 4n 
SE ~nciens oe Sg DQ 4n 2n 
Caltekias ° 2 a s ya : 64 

ne hes ote @ n 8 
Light calf...45 @ 30 40n 15 25n 

Aacons 45 G 30 40n 15 25n 
Slunks, D 10n 10n 
Slunks, hris @ 5n 5n 
Horsehides ..2.25@3.00 2. 3.00 1 2.00 

SHEEPSKINS. 

PP reir) ee eee 
Sml. pkr. 

lambs ....65 75 65 75 50 60 
Pkr. shearlgs.55 Tin 40 50n 25 

pelts ... 8 ™ 6 7 








‘aca asl alee alten an Rl Desi sane 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, May 4, 1933. 

CATTLE—Compared with close last 
week: Fed steers and yearlings, 25c 
higher. All representative weights and 
grades showed upturn, but common and 
medium grades sold most actively and 
closed relatively highest of season com- 
a with good and choice offerings. 

arket was very spirited considering 
liberal receipts and sluggish condition 
of the dressed beef market. Most steers 
and yearlings, $4.50@6.00; extreme 
top, $7.00, little being well finished 
enough in yearling line to pass $6.50. 
Highly finished 1,406-Ib. steers topped 
at $6.35, with 1,455-lb. averages at 
$6.00, new highs on recent advance. 
Bulk weighty bullocks, $4.90@5.85, 
1,830-lb. averages selling at $4.90 and 
1,755-lb. averages at $5.00; heifer year- 
lings, also butcher heifers, mostly 50c 
higher; cows, strong, mostly 25c 
up, cutters and common cows showing 
most upturn; bulls, strong to 10c high- 
er; vealers, 75c@$1.00 up. 


HOGS—Compered with close last 
week: Market generally 10@15c high- 
er; pigs and light lights, steady; pack- 
ing sows, 5c higher. Receipts were 
smaller than last week and larger than 
a year ago, shipments being smallest in 
long time. Late top, $4.05; bulk 180 to 
350 Ibs., $3.85@4.05; 140 to 170 lbs., 
$3.50@3.85; pigs, $3.00@3.50; packing 
sows, $3.55@3.65. 

SHEEP—Compared with close last 
week: Old crop classes unevenly strong 
to 25¢ higher, choice wooled lambs up 
most; spring lambs, 25@50c higher; 
week’s top wooled lambs, $6.25, within 
15c of early March peak. Today’s bulks 
follow: Desirable clipped lambs, $5.25@ 
5.65, several loads $5.75 to all interests; 
choice mediumweight woolskins, $6.00@ 
6.15; shorn throwouts, $4.00@4.50; na- 
tive springers, $6.50@7.00; Californias, 
$6.65@6.90; fat shorn ewes, $2.00@ 


3.00. 
——@-—— 
KANSAS CITY 
(Repcrted by U. 8S. Bureau of Agricultural 
conomics. ) 


Kansas City, Kan., May 4, 1933. 


CATTLE—Active trade featured the 
fed steers, yearlings early in the week, 
and 25@40c advances were scored. At 


the close, some weakness developed, and 
a part of the upturn was erased. Clos- 
ing levels are mostly 15@25c over last 
Friday, with inbetween grades showing 
most of the gain. Choice Colorado 
—- scored $6.35, while a part 
oad brought $6.50. Most of the fed 
offerings sold from $4.50@5.50, with 
best heavies — at $5.40. Mixed 
yearlings, fed heifers and slaughter 
cows sold readily at 15@25c higher 
rates, while bulls advanced 10@15c over 
late last week. Vealers are steady to 
50c higher, with $5.00@6.00 taking the 
more desirable kinds. 


HOGS—A stronger undertone the 
past two days put final hog levels 5 
10c higher than last Friday, with trad- 
ing fairly active at the advance. The 
late top reached $3.75 to all interests 
on choice 180- to 250-lb. weights. Desir- 
able grades of 170- to 325-lb. weights 
cleared from $3.65@3.75, and some 
choice 407-lb. butchers went at $3.55. 
Under weights met a narrow outlet with 
140- to 160-lb. weights selling from 
$3.25@3.55. Packing sows are strong, 
with $3.20@3.40 taking the bulk. 


SHEEP—Fat lamb values are un- 
evenly steady to 50c higher than last 
Friday. Woolskins are 25@50c up, 
while shorn lambs and springers are 
steady to 25c higher. Choice Arizona 
springers reached $6.80, and best na- 
tives went at $6.65. Desirable wooled 
lambs sold up to $6.10, while shorn 
lambs reached $5.65. Mature sheep held 
about steady, with $2.00@2.50 taking 
most of the fat ewes. 


——_o—_ 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
conomics. 


East St. Louis, Ill., May 4, 1933. 

CATTLE—Compared with last Fri- 
day: Steers, mixed yearlings and heif- 
ers sold 25c higher; beef cows, strong 
to higher; other cowstuff strong; bulls, 
10@15c up; vealers, 25c higher. Year- 
ling steers scored a top of $6.00 for the 
week, with matured steers at $5.75 and 
heavy steers $5.15. Bulk of steers 
cleared at $4.25@5.25; most good 
steers, $5.00@5.50. Top heifers reached 
$5.50, and best mixed yearlings $5.35. 
Bulk of good and choice mixed year- 
lings and heifers $4.75@5.25; most me- 
dium fleshed descriptions, $4.25@4.50. 
Beef cows sold downward from a top of 
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$3.85, majority cashing at $2.75@3.25; 
low cutters, mostly $1.50@2.00. Sau- 
sage bulls closed the period at a top of 
$2.90; good and choice vealers, $5.00. 

HOGS—Porker trade ruled 5@10c 
higher for the week. Bulk of 170- to 
300-lb. weights wound up at $3.80@ 
3.85; packing sows, $3.35@3.50. 


SHEEP—Lambs ruled strong to 25¢ 
higher, sheep holding steady. Spring 
lambs topped at $7.25; bulk, $6.50@ 
7.25. Clipped lambs topped at $5.75, 
bulk earning $5.00@5.50. Mutton ewes 
cleared at $2.00@2.75. 

——- - fe - 


OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., May 4, 1933. 

CATTLE—Fed steers and yearlings 
were in broad demand, and although re- 
ceipts were liberal prices worked un- 
evenly higher early in the week. Later 
part of the upturn was lost, with cur- 
rent prices fully steady to 25c higher 
than last week’s strong close. She 
stock is strong to 25c higher; bulls, 
steady; vealers, 50c higher. Choice 
1,239-Ib. steers sold at $6.40; yearlings, 
962 lIbs., $6.50; weighty steers, 1,479 
Ibs., $5.40; heifers, 740 lbs., $5.50. Prac- 
tical top on vealers reached $6.00, with 
odd head at $6.50. 

HOGS—Compared with last Satur- 
day, prices are 15@20c higher. Thurs- 
day’s top was $3.75 on 200- to 250-lb. 
offerings. Bulk 170- to 350-lb. weights, 
$3.60@3.70; 140 to 170 lbs., $3.25 
oa sows, $3.85@3.45; stags, $2.75 
oO. . 


SHEEP—Compared with last Friday, 
lamb values are strong to 25c higher; 
matured sheep, 25c higher. Thursday’s 
California spring lambs sold $6.00@ 
6.25; fed wooled lambs, $5.65@5.85; fed 
clipped lambs, $5.85@5.50; good and 
choice shorn ewes, $2.00@2.50. 

Xd 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Sioux City, Ia., May 4, 1933. 

CATTLE—Recessions followed Tues- 
day’s sharply higher flurry in fat cattle 
prices, but major slaughter classes 
largely retained 25c advances from last 
Friday. Load lots of choice long year- 
lings scored $6.65, medium weight 
beeves reached $6.25, and several loads 
of heavy bullocks turned at $5.50@ 
5.60. Most grain feds earned $4.50@ 
5.50. Carlots choice yearling heifers 
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sold up to $5.10, and small packages 
reached $5.75. Beef cows bulked at 
$2.75@3.25, and most low cutters and 
cutters changed hands at $1.85@2.40. 
Bulls and vealers strengthened. Me- 
dium bulls cleared at $2.65 down, ana 
choice vealers went at $6.00 to all in- 
terests. 


HOGS—Moderate receipts met with 
a broad local slaughter demand, and 
values worked higher. Compared with 
last Friday, butchers, all weights, 
showed 10@15c advance, while packing 
sows held to a steady basis. Thurs- 
day’s top reached $3.75, while bulk of 
170- to 375-lb. weights ‘ranged $3.60@ 
3.70. Light lights continued scarce. 
Most odd lots noted at $3.385@3.60. 
Packing sows moved largely $3.35@ 
3.40. 


SHEEP—Decreased general receipts 
and improved local quality were potent 
factors in net 15@25c advances in fed 
wooled lamb prices this week. The 
late top rested at $6.10; late bulk $5.85 
@6.10; week’s top for strictly choice 
80-lb. weights, $6.40, the highest since 
last July. Fed clipped lambs rallied 
to partially retain early strength and 
gained 10@15c late to bulk $5.25@5.50; 
late top $5.50; week’s top $5.65. Scarc- 
ity of aged sheep justified nominally 
steady quotations of $2.50 down for 
shorn slaughter ewes. 

er 


ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., May 4, 1933. 

CATTLE — A _ healthy undertone 
marked the trade in most slaughter 
classes of cattle, with prices around 25c 
or more higher on the average for the 
week so far. Better grade light weight 
steers and yearlings sold sparingly at 
$5.25@5.50; odd head, upward to $6.00. 
Bulk sold at $4.00@5.00. Butcher heif- 
ers have sold at $3.25@4.50; yearlings, 
$4.75@5.60; beef cows, $2.25@3.50; cut- 
ters, $1.50@2.25; medium grade bulls 
with weight, $2.50@2.65 or better; de- 
sirable vealers, $4.00@5.50. 


HOGS—Hog prices are uneven com- 
pared with a week ago. Bulk better 
140- to 350-lb. weights sold today at 
$3.50@3.75; packing sows, $3.25@3.50, 
mostly $3.30@3.40; pigs, around $3.50; 
light lights, $3.50@3.75. 

SHEEP—Better clipped lambs have 
sold this week at $5.35@5.65; best 
wooled lambs, $5.75; slaughter ewes, 
mostly $1.50@2.50. 

fe 


RECEIPTS AT CHIEF CENTERS. 
Combined receipts at principal mar- 


kets, week ended April 29, 1933: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended April 29....172,000 594,000 363,000 
Previous week .........- 174,000 530,000 367,000 

RES Es 183,000 547,000 389,000 

Poesteerectéeecvace™ 216,000 525,000 479,000 
RR ee eX 200,000 542,000 371,000 
SE sida 0:0: siwcina wieteie'o ae 612,000 0,000 
WW... eee ee eee ee 238,000 606,000 284,000 

Hogs at 11 markets: 
ee! eee 482,000 
MED WAON, Koo ccxk dy esecnweckdecsekeM = 000 
BEE Wacikis.s of.scicutncdcndobeebiae edkenne "000 
Bc Soe «iin $4 ake hie Soba maiiaeae aaa eae 462'000 
Si 0i8ne0'n6 eae snis sin aalvioeiele > annie 471,000 
SI i iscsi ond devwnllanbetak elie nenr heen 520,000 
SEMI Tn 'acsit-trishsas0 ators Gary Gao bene = Geen 527,000 

At 7 markets: Cattle. Hogs. Sheep. 


Week ended Aven 29.. 


Previous week .......... 29,000 352,000 246,000 
Db ss0ns0<4 Socuaanen 135,000 «382,000 245,000 
BGO S ¢ <5 ckevemeoseete 168,000 395,000 347,000 
Bckicsscccieeneeagea ak 139,000 410,000 273,000 
1929 ,000 217,000 
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CORN BELT DIRECT TRADING. 
(Reported by us! . ae of Agricultural 


Des een Ia., May 4, 1933. 


Receipts of hogs at 25 concentration 
points and 7 packing plants in Iowa and 
Minnesota oaal heavy, but demand 
was correspondingly broad. Current 
quotations are steady to 10c higher 
than last week’s close. Quality of re- 
ceipts was good, and more than _ half 
of the run consisted of fall crop hogs, 
the most of which weighed from 210 to 
260 Ibs. late bulk of 180- to 260-lb. 
weights, $3.50@3.80; 270- to 300-Ib. av- 
erages, $3.40@3.75; big weight butch- 
ers, down to $3.25; most packing sows, 
$3.00@3.30. 


Receipts of hogs unloaded daily at 
these 25 concentration yards and 7 pack- 
ing plants for week ended April 27 
were as follows: 


This Last 

week. week. 
Priday, April 2B... ....ccscccces 31,400 18,000 
Saturday, April 20............. 30,200 27,000 
Monday, May 1.....-cccccseses 61,500 57,400 
TParstey, May F....ccccccevseves 12,200 13,400 
Wednesday, May 3............-. 26,000 31,100 
Tear, Mar 4.....<codeowwes 32,400 28,400 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 


ae 


CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week April 27, 


BUTCHER STEERS. 
Up to 1,050 Ibs. 





Week Same 

ended Prev. week, 

April 27. week. 1932. 
SRE RS- $ 5.20 $ 5.50 $ 6.50 
ee ee re 5.25 5.00 5.75 
UE. cinesevnenes 46s 4.50 5.75 
CNET « cccccccscvesvns . 3.50 5.25 
REEL, ‘ctinweneveies vai 2 4.25 5.00 
Prince Albert é mean 4.50 
BD DOW vccceccceses 3.75 4.75 
Saskatoon ..... “aeonan 3.50 4.75 
DEE. cite den eetwewowan 6.50 $ 6.50 
P| ae 4.50 5.00 
Winnipeg ......... 6.00 5.50 
RE Ws vccecseos 5.00 5.00 
Edmonton ......... 4.50 6.00 
Prince Albert *e ere ete 
PE: GN 9 seen See nes 5.50 5.00 
BOSRRVGOR ccsccccocvccss 5.50 4.50 
OE eee $ 6.35 $ 5.85 $ 5.00 
ee 6.75 6.25 5.15 
EE i i-canewaaecoke s 5.90 5.75 4.25 
asin dda 'eke ened aed 5.75 5.25 3.95 
DL s5o.K0et tues ees 5.75 5.35 4.00 
Peenes AIMOEe) .oscsccves 5.60 5.45 3.95 
SE GED oSoenewtisa ves 5.65 5.50 3.95 
PP eee 5.60 5.45 3.95 

GOOD LAMBS. 

ED sew pinieas aa peaesta ¥ 8.00 $ 8.00 $ 7.75 
BEL | W650. ae vedvend vee 14.00 6.00 7.00 
WEE cc vvevevesanss 7.50 7.50 6.50 
TT Unie wainesieassedee-s 5.50 5.50 ayale 
CO ES a Ss 6.00 cows 
Reece AMest 2. cccesse sane bans cose 
DE GEE a0 canedesces 5.00 5.50 5.50 
ee 5.00 ee 5.50 


AENNETT- 
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LIVESTOCK COST AND YIELD. 

Kinds of livestock slaughtered and 
yield in per cent and pounds for March, 
1933, with comparisons: 


March, Feb., March, 
1933. 1933. 1932. 
Av. live cost per 100 Ibs.: 


TOMES. cccccccustenecesved $5.03 $ . 80 $ 4.03 
NUON ccciaunpaneddcaraee 5.43 15 4.81 
SUE oucncdeniinnse guew aed 4.21 3 28 3.65 
Sheep and lambs ........ 6.71 5.41 5.35 
Av. yield, per cent: 
GS eco dtdsesdae usw 55.56 55.77 56.10 
SD aie os. cui Ouind Uta) hdr 58.04 58.49 58.94 
SED  i0cns pcncdeabenaentay 75.60 76.50 76.31 
Sheep and lambs ........ 45.85 46.37 46.14 
Av. live weight, Ibs.: 
a, BE Re ee 937.50 974.87 967.57 
SD wveesenduesessupeaa 160.85 168.74 161.07 
TED) cccduvecdoesonsteate 227.90 226.04 227.57 
Sheep and lambs ........ 85.69 88.76 88.92 
Sources of supply, per cent: 
Cattle— 
OE Per 84.90 80.94 
PP rr re 16.51 15.10 19.06 
Calves— 
Seat ease eswenedad 75.81 74.16 71.47 
Satnsdédpceneousnew 24.19 25.84 28.53 
ia 
Stectyaats is ataaceiowt 59.31 52.78 54.85 
phn cosaesds hex el 40. 47.22 45.15 
Ron eal lambs— 
am rn 79.33 81.63 80.04 
net. chicgWh sehen eum 20.67 18.37 19.06 
cipamaaiic per cent: 
Cattle— 
a ee ee 58.68 54.37 55.06 
Bulls and stags ........ 2.73 2.72 3.24 
Cows and heifers....... 38.59 42.91 41.70 
Swine— 
Ee Pe 48.81 46.27 47.30 
BNE): aastuanens-aeneae 50.71 53.36 52.23 
Stags and boars ........ 0.48 0.37 47 
Sheep and lambs— 
GOOR. octet ineedchinions 2.99 4.57 3.13 
Lambs and yearlings.... 97.01 95.43 96.87 
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ST. LOUIS HOGS IN APRIL. 
Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for April, 8 with comparisons, 

as ‘reported by H % 4 Sparks & Co.: 


April, April, 
1933. 1932. 
Receipts, number ............ 253,294 251,387 
Average weight, Ibs. ......... 216 217 
Top prices: 
ES Ee Se ae $ 4.00 $ 4.45 
MEE: seeewesinwecadeseewen 3.60 3.65 
ee ge ete eee 3.62 3.81 


The quality of hogs during April was 
not so good. With corn getting higher 
not much improvement is looked for in 
the near future. It is expected that 
receipts will be light until the farm bill 
question is settled. 


SSeelleerincs 
CANADIAN CATTLE EXPORTS. 


Cattle exports through St. John and 
Halifax, Canada, to Great Britain 
showed a large increase during the first 
three months of 1933, compared with 
the same period last year. From Janu- 
ary 1 to March 31, 1933, exports totaled 
EF ng head, compared with 409 head in 
i ‘ 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at pencigs! 
centers for =. week ending Saturday, April 
1933, with sons, are reported to THE 
NATIONAL PROVISIONER as follows: 
CHICAGO. 
Cattle. Hogs. 
1,515 


Sheep. 
Armour and Co. 5,494 
Swift & Co. . 1,467 9,919 
Morris & Co. .. ee 1,444 5,158 
roe & Co, 4, 2,629 5,996 
lo-Amer. eees cece 
Hammon: 1,129 
Libby, McNeill. te Pinty:: oene 
7,458 16,690 

40,495 10,611 

bag ee Pkg. Co., 5,600 hogs; Independent ane. 
Co., & Co., 817 


830 hogs; Bo rd, 0g8; 
Hygrade Food Prod. Corp., 5,527 hogs; Agar ee 
Co., 4,453 hogs. 

Total: ed cattle, 
53,868 shee 


Not sets 543 cattle, 2,116 calves, 
hogs and 8,962 sheep bought direct. 


KANSAS CITY. 
Cattle and 
Calves. 

3,032 

2,741 

2,134 


2, 
2,399 


8,428 calves, 73,364 hogs, 
63,575 


Armour and Co 
ae bo, Co. 


Independent Pkg. 
Jos. 560 
5,158 


OMAHA. 
Cattle and 


16,948 9,249 
12,258 13,007 


8,092 ease 

358 4,503 
9,819 — 
eangemer 


. Omaha 


Co., 410 cattle; 


Nagle Pk t 
clair Pkg. ~ gle g. Co., 171 cattle; 


266 cattle; Wilson & Co., 


Sin- 
$48 
aes a 60,319 hogs, 


20,154 cattle and calves, 
38,093 sheep. 


EAST ST. LOUIS. 
Cattle. Calves. 
2,526 


3,611 
1,375 


Hogs. Sheep. 
10,118 65,486 
10,042 3,362 

1,890 2,802 

8,876 388 

cose 1,2 “aoe 
2,668 23.451 

268 23,209 
10,448 84,630 


Not including 2,274 cattle, 2,549 calves, 
hogs and 393 sheep bought direct. 


8T. JOSEPH. 
Cattle. Calves. 


Armour and Co 
Swift & 
Morris & 
Hunter Pkg. 
Heil Pkg. Co 


Co.. 


Hogs. 
13,796 
12,319 

1,914 


28,029 


Sheep. 
765 16,100 
7176 

97 

1,638 


SIOUX CITY. 
Cattle. Calves. 
115 
132 
105 
11,926 373 


OKLAHOMA CITY. 
Cattle. Calves. 


Hogs. 


Hogs. 

8,051 

8,321 
335 


16,707 


WICHITA. 
Cattle. Calves. Hogs. 


262 6,278 
24 84,406 


eens weer 


128 
11,362 
direct. 


Sunflower er Co.. 


1, 286 
Not including 5,525 hogs bought 


DENVER. 


Cattle. Calves. Hogs. 


2,687 
2,720 


7,858 
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ST. PAUL. 
Cattle. Calves. 
. 3,461 7a 
5,384 
119 
50 
10,370 


MILWAUKEE. 
Cattle. Calves. 
. 1,659 8,725 
A 36 oaes 


Hogs. 
14,560 


21,874 
6,624 
43,058 


oo Ly 
- 1,277 


Hogs. 
7,262 
“STi 
78 
Corkran, Hill,” 


Shippers 
Others 


Balt. 


INDIANAPOLIS. 
Cattle. Calves. 

Kingan & Co 

Armour and Co 

Hilgemeier Bros. 

rown Bros. .. 

Stumpf Bros. 

Schussler Pkg. Co.. 


Indiana Prov. Co... 
Art Wabnitz 
Maass-Hartman Co.. 
Shippers 

thers 


3,143 41,549 


CINCINNATI. 

Cattle. Calves. 

S. W.. Galle Gems... «<.; 24 ‘nate 
Ideal Pke. © iene 576 
E. Kahn’s Sons Co. 613 6,851 
Kroger G. & B. Co. 210 2,448 
J. Lohrey Pkg. Co. esse 258 
H. H. Meyer Pkg. Co. 4,393 
A. Sander Pkg. Co.. 1,055 popes 
170 

3. sii 


J. Schlacter’s Sons. 
J. & F. Schroth we nates ee 
John F. Stegner. . a 58 
5.0 067 481 
628 


384 
3,956 24,845 3,801 


269 hogs 


Hogs. 


2,495 
Not including 786 cattle, 357 calves, 
and 2,476 sheep bought direct. 
RECAPITULATION. 
Recapitulation of og? purchases by markets 
for week ended April 29, 1933, with comparisons: 
CATTLE. 
Cor. 
week, 
1982. 
39,375 


Prev. 


Chicago 
Kansas City 


Oklahoma City 
Wichita 
Denver 

St Paul 
Mijwaukee .. 
Indianapolis 
Cincinnati 


Milwaukee 
Indianapolis 
Cincinnati 


x City 
Oxlahema’ City 
Wichita 


Indianapolis 


Cincinnati 3, 150 


274,074 


How about spacing hogs in the cool- 
er? Have your men read chapter 4 of 
“PorRK PACKING,” The National Pro- 
visioner’s latest book. 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 


are reported as follows: 

RECEIPTS. 
Cattle. Calves. 
-11,304 


Hogs. 
Mon., April 24... 


Fri., April 28.... 
Sat., April 29.... 


Total this week. .37,551 
Previous week ... 
Year ago 

Two years ago. 





~ 
-52, 195 13,789 


SHIPMENTS. 
Cattle. Calves. 


Mon., April 24.. 4,230 


Tues., April 25... 1,967 
Wed., April 26.. 3 068 
a ‘gel 28. pee i, = 


Bat , April 29 100 


Total this week. 11,722 


Previous week 6, 591 


571 =17,728 
Two years ago.. 167 22,786 
Total seccigts for month and year to April 29, 
with comparisons: 
——April—— 
1933. 1932. 
Cattle 


2,146,789 1,188 

pe 291,181 1, 1376,469 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 


Week ended April 29.$ 5.10 $3.90 $2.25 §$ 5.6 
Previous week ...... 4.85 3.70 2. 


9.10 
10.00 


1928-1932 ...$10.55 $ 8.45 $ 5.75 


SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards: 


AV. 


Cattle. 
*Week ended April 29.... 25,800 
Previous week 6, 
1932 


~ *Saturday, April 28, 1933, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. 
Rec’d. Wet. 
*Week ended April 29.144,900 248 
Previous week --116,320 249 
1932 132, = 


—Prices— 
Top. Avg. 
$4.15 $ 
3.95 
4.00 
7.65 
232 10.50 
242 «811.85 
236 10.65 
Av. 1928-1932 131,000 237 $8.95 $ 845 


*Receipts and average weight for week ending 
April 29, 1933, estimated. 
CHICAGO HOG SLAUGHTERS. 

be slaughtered at Chicago, under federal ir 
spection for week ended April 28, 1933, with 
comparisons: 
Week ended April 28 
Previous week 
Year ago ..... itiledankce senmuseoee - -118,38 
>) | PP rrrrrrr rT Tr TerTrrri rr rrr Tt «110,741 

CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended a Thursday, 
May 4, 1933, were as follows: 

Week 
ended, 
May 4. 
64,671 


6,536 
136,012 


Prev. 
week. 


4 
1,304 


— 


129,356 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended April 29, 1938: 
Cattle. Calves. Hogs. 

4,784 
13,335 


18,119 
17,380 
18,628 


Jersey City 
Central Union 
New York 


Total 
Previous week 
Two weeks ago 


7 
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RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 













































































SATU r. APRIL 29, 1933 Livestock prices at five leading Western markets Thursday, May 4, 1933, 
as yA ea as reported by the U. S. Bureau of Agricultural Economics: 
Cattle. Hogs. Sheep. rogs (Soft or oily hogs and roast- | CHICAGO. E.8T. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
dewentels 100 =10,000 1,000 i igs excluded) : 
Gamsas City 222020000001 = (CU «(See 1 te yoy Ibs.) gd-ch. $75 $2.25@ 2.15 $8.25@ 3.50 $3. 3-89 $3.50@ 3.75 
Se Ge “900 1 130200 Ibe) pene ) 4.00 3:80@ 385 3.65@ 3.75 3. "15 3.170@ 3.75 
MED -cc-.ccnsssone 50 1,000 1,000 Med. wt I. a00 (380. 8.85 3.85 8:15 8. 15 8-10 ci 
7 Seeerrersrs 200 «11, eg 4.00 380@ 385 3 ‘ ¥ , q , 
a Paul a= “a A} $00 380@ 3.85 365@ 375 360g 375 3.00@ 3.70 
rt Worth 3.95 3.75@ 3. k ; - 3 y 
Milwaukee sae = sa 375 335@ 3.50 340g 345 5. 45 3.35@ 3.50 
Louisville 100 ‘200 se 3356 340 Be ID "25 3.25@ 3.40 
Wichita mn a = 855 320@ 35 8.00@ 3.25 $10@ $25 3.25@ 3.40 
7 ° 3.50 2. ab. ceoceme roe i E x : 
Pittsburgh «2020202000. “so, ae = lbs. 3.71-217 lbs. 3.58-272 lbs. 3.60-280 lbs. .......... 
—" CE apse EN 100 2500 joo Slaughter Cattle and Calves: 
pres a ae fp 
' Nashville cteeeeeeeeeeees - - _ a — es 6.50@ 7.25 6. 6.50 6.25@ 6.75 6. 6.75 6. 6.75 
’ ag eee ee 5.50@ 6.50 5.50 8.00 re 6.25 5-25 6.00 5.25 8.00 
4 ee er | eR a ee en 4.75@ 5.75 4.75@ 5. a : ‘ : : 7 
mcnapdierst os } ween dng cacesec ecko Sean 4.25@ 4.75 3.75@ 4.75 3.75@ 4.50 3. 4.35 3.50@ 4.00 
Kansas’ ity: ‘2 4a}000 Fg99 “2,900 5.85@ 6.75 5.75@ 6.75 
: 3 i ; 6. 6.00@ 6.75 5. : . : 
onan so $300 11°00 +500 650 S50 8:00 5.25@ 6.25 5.15@ 6.00 5. 5.75 
= toute 3500 4°50 8008 5.50 4.75@ 5.50 4.50@ 5.25 425@ 5.25 4.25@ 5: 
=. ceo 37500 © 4°300 «S000 475 3.75@ 4.75 3.75@ 4.50 3.50@ 4.35 3.50@ 4.25 
Sioux City ..... 5 . 2'000 
ME orcs ohn dane 2'900 6,000 2 a 
+o sysag heal eapeeches — 2 joe 25 5.75@ 6.50 5.50@ 6.50 5.35@ 6.50 5.50 
ae. 500 15000 1,400 7.25 Be 6.50 ing bm img Si kg Se 
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Chicago Section 


Jay C. Hormel, president of Geo. A. 
Hormel & Co., Austin, Minn., was in 
the city this week. 

Frank A. Hunter, president Hunter 
Packing Co., East St. Louis, Ill., was a 
Chicago visitor this week. 

E. N. Sturman, vice president of Geo. 
A. Hormel & Co., Austin, Minn., was in 
Chicago for a day this week. 


Robert Johnson, vice-president of 
Oscar Mayer & Co., Inc., Madison, Wis., 
was a visitor to Chicago this week. 


Albert Freud and Herbert J. Al- 
theimer of the Brecht Corporation were 
Chicago visitors during the week. 


F. S. Kein, livestock buyer for the 
Shenandoah Abattoir, Shenandoah, Pa., 
— in town the latter part of last 
week. 


Chester F. Stephenson, of the Edward 
F. Swift estate, has returned from a 
combined business and pleasure trip to 
the South. 


Lacy Lee, provision broker with 
offices in the Board of Trade building, 
returned this week from a business trip 
through the East. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 18,918 cattle, 7,612 
calves, 25,662 hogs, 28,874 sheep. 


W. F. Courtney, credit manager of 
the Armour Fertilizer Works, Jackson- 
ville, Fla., has been in the city this 
week on business with the home office 
of Armour and Company. 


W. H. Gausselin, secretary and treas- 
urer of the Mutual Sausage Co., who is 
in the Lakeside hospital suffering from 
a severe intestinal attack, is on the 
road to recovery and will leave the hos- 
pital within ten days. 

Charles E. Herrick, president of the 
Brennan Packing Co., Chicago, spoke 
before the annual meeting of the 
United States Chamber of Commerce at 
Washington this week on “Promotion 
of Agricultural Exports.” 


Provision shipments from Chicago for 
the week ended April 29, 1933, with 
comparisons, were as follows: 

Week Previous Same 

Apr. 29. week. week, ’32. 
Cured meats, Ibs. ..16,890,000 16,331,000 14,140,000 
Fresh meats, Ibs...37,414,000 38,724,000 36,322,000 
Lard, Ibs. ........ 5,544,000 5,297,000 4,499,000 


John M. Clair, secretary of the Re- 


public Food Products Co., Chicago, is in 
St. Elizabeth’s hospital convalescing 


PACKERS COMMISSION CO. 
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from a goitre operation performed this 
week. His many friends in the industry 
will be pleased to know that his prog- 
ress toward full recovery has been 
rapid and that his early return to his 
desk is expected. 


Packers attending the U. S. Chamber 
of Commerce convention at Washington 
this week included Oscar G. Mayer, 
president Oscar Mayer & Co., Chicago; 
Charles E. Herrick, president Brennan 
Packing Co., Chicago; Geo. M. Foster, 
vice president, John Morrell & Co., Ot- 
tumwa, Iowa; F. S. Snyder, Boston, 
president Boston Chamber of Com- 
merce; and W. C. Davis, foreign depart- 
ment, Swift & Company, Chicago. 


George A. Schmidt, president, Stahl- 
Meyer, Inc., New York City; William E. 
Felin, president, John J. Felin & Co., 
Inc., Philadelphia, Pa.; William F. 
Schluderberg, president, The Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md.; John W. Rath, president, 
Rath Packing Co, Waterloo, lowa, and 
W. R. Sinclair, vice president and treas- 
urer, Kingan & Co., Indianapolis, Ind., 
were in Chicago this week attending a 
committee meeting at the Institute of 
American Meat Packers. 


fe = 
CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business April 
30, 1938, as reported by the Chicago 
Board of Trade, were as follows: 

April 30, March 31, April 30, 
1933. 1933. 1932. 
All kinds of bbl. 
rk, bris 


- 16,356 17,732 21,291 


, bris. . 
P. S. lard, made 
since Oct. 1, 
» FF SS 
kinds of 


18,729,702 16,620,966 


6,815,560 


36,792,340 


6,626,045 15,514,907 


Oct. 1,’82, s. 9,561,171 
D. 8. rib bellies, 
made_ since 
Oct. 1,’32, Ibs. 
Ex. Sh. Cl. sides, 
made_ since 


9,694,160 17,600,174 


1,940,755 1,585,970 2,963,323 


1,900 
3,726,689 


2,300 
3,394,966 
7,300 
24,355,373 


22,781,775 
27,300,982 


19,000 


4,014,081 
249,372 
32,091,684 


35,780,038 
30,308,626 


Oct. 1,’32, Ibs. 
D. §S. Sh. fat 

backs, lbs. .. 
D. 8. shidrs, lbs. 
S. P. hams, lbs. 
S. P. skinned 

hams, Ibs. ... 22,599,043 
S. P. bellies, lbs. 25,774,764 
8S. P. Californias 

or Picnics, 8S. 

P. Boston 

shidrs., Ibs. .. 12,464,083 
8. P. shidrs., lbs. 176,556 
Other cuts of 

meats, Ibs.... 5,553,469 


12,923,278 14,059,238 
119,400 92,400 


5,208,563 


9,628,710 





Total cut 


meats, Ibs, .105,008,333 107,374,067 146,806,646 


fe 
PORK TRIMMING VALUES. 

Is your pork trimming foreman fa- 
miliar with values? Perhaps he ought 
to read “PoRK PACKING,” The National 
Provisioner’s latest book. 


VAL DECKER PLANT OPENING. 


The new beef, hog and small stock 
killing buildings just completed as an 
addition to the plant of the Val Decker 
Packing, Co., Piqua, Ohio, were for- 
mally opened to the public on Sunday, 
April 30, and operations in these de- 
partments began on Monday, May 1. 

As was the case when the new manu- 
facturing departments were opened 
two years ago, many thousands of 
people inspected the plant on the open- 
ing day. A fairly accurate estimate of 
the number of people who passed 
through the plant on April 30 is 65,000. 
When it is remembered that the popu- 
lation of Piqua is about 18,000, it will 
be seen how the meat industry and 


meat consumers of that entire region 
regarded this event. 


Highways of Central Ohio were lined 
with cars en route to Piqua, and acres 
of parking space were needed for them 
while their occupants were inspecting 
this modern meat plant. There was a 
line of more than 1,000 persons waiting 
outside the plant on Sunday morning 
for the doors to open, and a steady 
column, from two to four abreast, 
passed through the main entrance from 
that hour until late afternoon. 


Val Decker arrived in Piqua, O., one 
day in 1868 as a poor boy looking for a 
job. He has been there ever since, and 
he and his business are among the 
famous institutions of the state. At 
the age of 86 he is at his plant every 
day, conducting the business with the 
aid of his four sons and others of the 
staff. Improvements made have had 
his personal supervision, and every 
detail of the business comes under his 
eye. 

His company distributes meat prod- 
ucts within a radius of several hun- 
dreds of miles of the plant in every 
direction. The plant has no railroad 
siding, and distribution is entirely by 
motor trucks. The huge Decker trucks 
and trailer-trucks with their brilliant 
yellow coloring are familiar sights on 
thousands of miles of Midwestern high- 
ways. Most of them are now refrig- 
erated. 

Val Decker, with his sons William, 
George, Walter and Louis, headed the 
reception committee on Sunday, and the 
respect and even affection with which 
this packinghouse patriarch is regarded 
throughout a statewide community was 
evidenced by the manner in which old 
and young, rich and lowly, came to his 
flower-bedecked office to extend their 
congratulations before leaving the 
plant. 

An orchestra played and a male 
quartette sang during the day, and 
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floral tributes filled every plant window 
and all the available office space. There 
was a splendid display of the line of 
meat products and sausage made by the 
company, and the new beef coolers were 
filled with choice dressed sides ordered 
by customers, as were the calf and 
lamb coolers and the hog chill rooms. 


Fancy baby beef marked for custom- 
ers, and bearing signs extending their 
congratulations to Decker included the 
following: Kroger Grocery Co., Day- 
ton, 120 sides; Hales Liberty Market, 
Dayton, 60 sides; Clauer Bros. Stores, 
Springfield, 30 sides; E. W. Fulmer & 
Co., Springfield, 30 sides; R. Wilke, 
Columbus, 25 sides; Albert Priller, 
Piqua, 15 sides; National Market, 
Dayton, 15 sides; Schofield & Dempsey, 
Hamilton, 40 sides; Walter Wright, 
Lima, 15 sides; A. & P. Stores, Colum- 
bus, 50 sides; V. E. Neal restaurants, 
Ohio cities, display of beef raised by 
Mr. Neal on his own farm and slaugh- 
tered and dressed by Decker, and many 
others. The coolers held at least 600 
sides of beef bought by Decker at out- 
side markets and finished by them near 


Piqua. Less than 20 sides remained 
unsold. 
Packers and trade representatives 


from other points who attended the 
opening included Oscar G. Mayer, presi- 
dent Oscar Mayer & Co., Chicago; 
A. C. Bolz, general manager, and R. G. 
Reynoldsen, chief engineer, Oscar 
Mayer & Co., Madison, Wisc.; John 
and Peter Emge, Emge & Sons Co., 
Fort Branch, Ind.; J. M. Ballard, presi- 
dent Ballard Packing Co., Marion, Ind.; 
Walter E. Focke, Wm. Focke’s Sons Co., 
Dayton, 0.; Ed Falter, Falter Packing 
Co. Columbus, O.; G. B. Ferrick, 
Danahy-Faxon Co., Buffalo, N. Y.; 
M. T. Morgan, broker, Buffalo, N. Y.; 
Milton Goldberg, Harry Levi & Co., 
Chicago; H. Henschien, architect, 


Chicago; Paul I. Aldrich, editor THE 
NATIONAL PROVISIONER. 

W. B. Allbright, John Allbright and 
Dr. A. O. Lundell, of the Allbright-Nell 
Co., Chicago, which equipped the plant, 
and Chas. H. 


Reimers, of Anders & 


Reimers, Cleveland, architects for the 
plant, also were present. 

One of the visitors was John Mc- 
Elravey, 74 years of age, who went to 





STILL BUILDING AT EIGHTY-SIX. 


Celebrating the second major addition 
to his modern packing plant within the 
space of two years, Val Decker at 86 is 
still as wideawake to trade possibilities 
as when he landed in Piqua, O., in the 
year 1868. He had the courage and the 
common sense to make a capital invest- 
ment in profit-returning plant and equip- 
ment at a time when he was advised not 
to spend a dollar. 


work for Val Decker at the age of 18. 
There was a sheaf of congratulatory 
telegrams a foot high, besides the 
floral tributes. 

A description and illustrations of the 
new plant, which contains many new 
features, will appear in an early issue of 
THE NATIONAL PROVISIONER. 


BAKED HAMS DELIVERED HOT. 


The Carstens Packing Co., Tacoma, 
Wash., as was reported in a previous 
issue of THE NATIONAL PROVISIONER, 
this year inaugurated an innovation in 
Easter ham selling. With the coopera- 
tion of one of the larger food stores 
of the city, which took orders for the 
meats, hot baked hams were delivered 
directly from the plant to consumers by 
Western Union messenger boys. 


The plan worked so successfully and 
apparently was so much appreciated by 
housewives that W. H. Wells, president 
of the company, has continued the serv- 
ice. Housewives may now plan their 
diners without the bother of preparing 
and cooking the meat. They can place 
their orders for a baked ham and it will 
be delivered to them hot, done to a turn 
and ready to be placed on the table. 

While the new service has been 
offered by the store referred to only a 
short time, business has increased to an 
extent where Carstens have found it 
necessary to install additional ovens to 
handle the volume. Deliveries are made 
only within the city limits. 

- Ye 
QUALITY FOR 80 YEARS. 
(Continued from page 20.) 
learning the business from the ground 
up. 

The plant of Frank and Company 
must also be a good place in which to 
work. There are a number of em- 
ployees on the payroll who have been 
with the concern for three generations 
of Franks, and who have drawn their 
salaries regularly for the past 45 to 50 
years. Although some of these work- 
ers are nearing 80 years of age, they 
are on the job every day. A number 
of them have been offered pensions, but 
have refused to accept them. 

The company makes a comprehensive 
line of sausages, cures and smokes 
hams and bacon, boils and bakes hams, 
produces dried beef and deals in breads 
and canned meats, including canned 
smoked pork loins, hams and luncheon 
meats. 
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CURING CASKS 


Tierces—Barrels—Kegs 
Standard and Special Sizes 
American Cooperage Co. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 
Based on actual “wr trading Thursday, 
May, 4, 1933. 
REGULAR HAMS. 
Green Sweet Pickled 
Standard. Standard Fancy. 
10 
9% 
9% 
9 


BOILING HAMS. 


Green Sweet Pickled 
Fancy. 


9 
9 
9 


Standard. Standard. 


SKINNED HAMS. 

Sweet Pickled 
Standard. Fancy. 

9% 

9 

9 

9 

8% 

814 

814 


Green 
Standard. 


7% 
wy 
PICNICS. 
Green Sweet Pickled 
Standard. a Sh. Shank. 


5% 
5 


BELLIES. 
_Green 


D. 8S. BELLIES. 


Clear 
Standard. Fancy. 


6% 
8% 
6% 
614 
6% 
Bk 6% 
FAT BACKS. 
Export 

Standard Trim. 


OTHER D. 8. MEATS. 
Extra short clears 
Extra short ribs .... 
Regular plates .. 
Clear plates ... 
Jowl butts ... 
Green square jowls 
Green rough jowls .. ee 
LARD. 
GE, Eg cddicrnecesecnntsscocesieg 5.65 
WUE GEOR, BOOED co cccvccccccccocccesecee 5.00 
Refined, in export boxes—N. Y. ...........6.35 
Pe, BD UBCED  ccccccccecscevccsccceses 6.75 
MB FIRE . cccccccccccccccccccscecccccvceese 5.00 


FUTURE PRICES. 
SATURDAY, APRIL 29, 1933. 
Open. High. Lew. 


. 5.35-5.40 5.55 


Sr IME 
BR SARSAS 
ze UF 


Pr 


CLEAR BELLIES— 

May —- 
6.50 

Sept. 


TUESDAY, MAY 2, 1933. 
LARD— 


May 


WEDNESDAY, MAY 3, 1933. 


. 5.62% 5.70 

. 5.171 5.85 

: 5.90 97% 
: 5.97% -6.02%5 6.0b% 


CLEAR BELLIES— 

May ... 6.45 Sata 

SO wee 6.70 6.80 

Sept. .. 7.02% . ee 
FRID: ay, MAY 5, 1933. 

LARD— 

May 

July 

Sept. 

Oct. 

Nov. 

Dec. 

CLEAR 
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ANIMAL OILS. 


Prime edible lard ofl........... ercccoce 
Headlight burning oil............. oe 
terstrained 


Special neatsfoot 
Extra neatsfoot .... 
No. 1 neatsfoot 


899NHHHN9999999 


Oll weighs 7% me. aE gallon. ee con 


about 50 gals. each. are for oil 


aocbaaranear© 
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COOPERAGE. 


1.87 


May 6, 1933. 


PORK PRODUCTS EXPORTS. 


Exports of be products from prin- 
cipal ports of the United States dur- 
ing the week AA April 29, 1933: 

HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 
——Week ended—— Jan. 1, 
Apr.29, A oy Apr.22, 1968 te 
pr. pr. OS r. 
1933. 1932. 1933. 1933.8 
M lbs. M Ibs. M lbs. M Ibs, 
1,113 866 17,926 
To Belgium 7 one 148 
United Kingdom ... a¢ 4 826 15,481 
uba "58 = 281,082 
Other countries .... 9 6 ll 1,050 
BACON, INCLUDING CUMBERLANDS. 

Total an 235 323 
To Germany . ‘lyr iaihala 23 
United Kingdom -- 134 191 
Other Burope .. 39 3 


Cuba cae 90 
Other countries .... 62 16 


PICKLED PORK. 
Total 250 128 
To United Kingdom. 
Other Europe 
Canada 
Other countries 


To Germany 934 2) 638 
Netherlands 430 
United Kingdom .... 3,150 
Other Europe 263 
Cuba 260 254 3,199 
Other countries .... 827 534 22,061 


TOTAL EXPORTS BY PORTS. 
Week ended April 29, 1933. 
Hams and Pickled 
shoulders, Bacon, rk, 
M lbs. M lbs. Ibs. 
Total . - 1,391 2 250 
Boston é! aaa seen de0 
Detroit .... - 820 32 
Port Huron . = wa 101 
Key West .... ° 35 une 62 
‘ew Orleans .. . 9 4 
Se stevicee 5 2 
Philadelphia ere eves 
Baltimore 


DESTINATION OF EXPORTS. 


Hams and 
shoulders. 
M Ibs. 


Exported to: 
United Kingdom 
1 


Manchester 
Glasgow 
Other United Kingdom 


Exported to: 


Germany (total) 
Hamburg 








CURING MATERIALS. 


Nitrite of soda, 1. c. 1. Chicago 9.10 
(For quantities of from 1 to 4 bbls. 
For larger quantities, $8.95 del. 
Saltpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated 
Small crystals ......ssseee-- 
Medium crystals 
Large crystals 
Bbl. refd. gran. nitrate of soda. ts 
Tens than 25 bbl. jots, %4c mor 
Salt— 


Sepentees, carlots, per ton, f.o.b. Chicago, 


Mediu, carlots, per ton, f.o.b. Chicago, ” 938 


o— 

Raw sugar, 96 basis, f.o.b. New Or- 
leans 

Second sugar, 90 basis 

Syrup testing, 63 to 65 combined su- 
crose and invert, New York 

Standard gran. f.o.b. refiners (2%). 

— = sugar, 100 lb. bags, 

, La., less 2% 

Packers’ caring "sugar, 250 1b. bags, 

f.o.b. Reserve, La., less 2% 


SPICES. 
(These prices are basis f.0.b. Chicago.) 








™% 


BaB8snsaaes 


poy 
Pepper, 


| eee 


4 
Oak? wow 
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WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended, 
May 3, 1933. 


Prime native steers— 





Heifers, good, 400-600 ... 





8%@10 
Cows, 400-600 ........... 5%@ 6% 
Hind quarters, choice ... @15% 
Fore quarters, choice ... @ 8% 
Beef Cuts. 
Steer loins, prime ...... @19 
Steer loins, No. 1 ...... @ 17 
Steer loins No. 2 ...... @16 
Steer short loins, prime. . @24 
Steer short loins, No. 1.. @21 
Steer short loins, No. 2.. @19 
Steer loin ends (hips) sea @13 
Steer loin ends, No. 2 ... @13 
i ME stn0eseesvecvee @10 
Cow short loins ......... @ll 
Cow loin ends (hips) ... @10 
Steer ribs, prime @l4 
Steer ribs, No. 1 @13 
Steer ribs, : SS eer @12 
Cow ribs, No. 2. @7% 
Cow ribs, No. 3 ... e @i7 
Steer rounds, prime : @10 
Steer rounds, No. 1 ‘ @ 9% 
Steer rounds, No. 2 ..... @ 9 
Steer chucks, prime ..... @s8 
Steer chucks, No. 1 ..... @i 
Steer chucks, No. 2 ..... @ 6% 
ST ME, sasiccccceene @s& 
Me GRD cco ceeccsecee @ 6% 
faa @ 5 
Medium plates .......... @ 3 
en Mey DB cacescec @9 
Steer navel ends ........ @ 3 
Cow navel ends ......... @ 3% 
OS eae @ 6 
Hind shanks ............ D 4 
Strip loins, No. 1, bnis @30 
Strip loins, No. 2 ...... @27 
Sirloin butts, No. 1 ..... @17 
Sirloin butts, No. 2 ..... @13 
Beef tenderloins, No. 1.. @40 
Beef tenderloins, No. 2.. @35 
"| ee @14 
aaa @l4 
Shoulder clods .......... @9 
ging tenderloins 3 @ 5% 
Insides, green, 6@8 Ibs. . @10 
Outsides, green, 5@6 Ibs. @ 9 
Knuckles, green, 5@6 Ibs. @9 
Beef Products. 
Brains (per Ib.) ........ @ 5 
ei eeeanea @ 4 
EE icin we: gree nace eevke @14 
Spestoresis ck aa plcweee ee @15 
, eS aera @ 5 
Fresh tripe, a, pa ee @4 
Fresh tripe, H. C. ...... @ 8 
SN Slap cinted-e-wauce hi Slee @14 
Kidneys, per Ib. ......... @s 
Veal. 
Choice carcass .......... 8 @9 
aaa 6 @8 
Good saddles ........... 12 @13 
of epeeeenniie 6 @8 
Medium racks .......... @é4 
Veal Products 
rer: @ 8 
Sweetbreads ............ @25 
BMY oo. kecakwebve's @30 
Lamb. 
Choice lambs ........... @13 
Medium lambs .......... @l1 
Choice saddles .......... @15 
Medium saddles ......... @13 
Choice fores ............ @10 
Medium fores .......... @ 8 


Iamb fries, per Ib. 
Lamb tongues, per Ib. ... @ 9 
Lamb kidneys, per Ib. ... @15 


Mutton. 

Heavy sheep ............ @ 5 
Light sheep ............ @8 
Heavy saddles .......... @7 
Light saddles pipaena awaken’ @ll1 

SED Sve ceeaw dee @ 3 
| SS peseseesencs: 6 
Mutton legs ............ 12 
Mutton loins ..:.. 22272! 8 
Mutton stew 2112227217: 4 

leep tongues, per lb. @10 
Sheep heads, each ...... @ 8 


Cor. week, 
1932. 


13 


14 


13 @13% 
12% @13% 


12 
12 
12 


10% 


@11% 


10%@11 1% 


11 
11 


4 
CARAS 


@ul% 
@i4 
@9 


AHQOLOHOSHSHHES 
1S 1D 62 sp we Bo C0 62 
ooow ae 





>) 
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CHICAGO MARKET PRICES 





Fresh Pork, Etc. 














Pork loins, 8@10 Ibs. av. 8 10% 
Picnic shoulders ........ 5% 6 
Skinned shoulders ...... 6 6 
WON nv ccdevaccees 20 30 
SE MEE 6. ccccees 414 6 
ff, =a 6 5 
Boston butts ™% 7% 
Boneless butts, cellar 
trim, 2@4 104 — 10% 
Hocks ..... 4% 6 
ee 3 5 
Neck bones 1% 3 
Slip bones 3 9 
Blade bones 5 6 
— feet 2 : 
idneys, per Ib. ........ 5 
0 BP Ra ere g 4 3% 
DE) 44 ocastéaboavec<en ¢ 6% 6 
ea cee alanties aiain de om 3 414 
DEE Sneusetin coupes <oe @ 3 5 
mE Pare ree @4 5 
DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons ........ 17 
Country style sausage, fresh in link.... 14 
Country style sausage, fresh in bulk.... 13 
Country style pork sausage, smoked..... 15 
Frankfurts in sheep gs ene@vece 17 
Frankfurts in hog casings............. ‘ @16 
Bologna in beef bungs, choice.......... 13 
Bologna in beef middles, choice. . os 14 
Liver sausage in beef rounds........... qu 
Smoked liver sausage in hog bungs. pecee 16 
Liver sausage in hog bungs............. @15 
Sel GND 0 3.5 Aken censes eanees ceeeses @12 
New England luncheon ‘special: esses @15 
Minced luncheon specialty, ch: ce. @14 
Tongue sausage ... @1T% 
tan sausage @18% 
Seanbetie-ce @14\% 
Pollen sausage ... éesaee eee 12% 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs ...... @30 
Thuringer GIVES cccevcucccocsocecens @13 
BEE” 60ees000scebuens evercccccsccs 20 
REE i vecwnsdeese ceerecceccccocsce 18 
C. Salami, choice...... Radeescasees 29 
Milano salami, choice, in hog” bungs @2x 
B. C. salami, new condition............ 13 
Frisses, choice, in hog middies......... @24 
Genoa style salami..... Cgeeheveviones @32 
I niga Anansdio ie iislcna se ennaeen-« @22 
Mortadella, new condition.............. 13 
ab iv dda c 04 Ni'gtb abte. a0 ain eereac 28 
IN 6 5s asigaeet.ou0 cawnes @23 
REE IE Sons be sb'is Gaatctne vce ous @26 
SAUSAGE MATERIALS. 
Regular pork trimmings.......... @ 3 
Special lean pork trimmings. @ 6% 
Extra lean pork trimmings. . @7 
i. | rr @ 4% 
SPL: 6 ghey bv 0asc ns saben @ 3% 
RE ears ie leet aie @ 2% 
Native boneless bull meat (heavy)...... @ 6% 
OID 6 vnc yc Cdnectiecscdeceucd @ 6% 
COE heii 34) 00s cnehcondaneb eka @ 5 
Be I ania ng Cd wites Sincere ade's-cuke @ Bi 
Beef cheeks (trimmed)..............00. @4 
Dressed canners, 350 Ibs. and up....... @ 4% 
gs oe cutter cows. 400 Ibs. and up... @ 5 
Dr. bologna bulls, 600 Ibs. and up...... @ 4% 
Re at Or @ 2% 
Pork tongues, canner trim, S. P........ @7 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 
Domestic rounds, 1 





No. 1 weasands .......... 
No. 2 weasands .... 06% 
No. 1 bungs ..... eecccccccccccece 12% @14 


coccccccccccccces OF 


9:0 speneenetncoasnade 0 
Middles, select wide, sais, in. diam. 1.85 
de, 2% in. and 
CUP cvces oe S| 
Dried bladders: 


12-15 in. wide, flat ... 


Peewee een ees eeeeeees 


10-12 in. wide, flat ..... sdeesocnes cooe OD 
oe te Rates 
6 8 in. wide, flat ............++++-30@85 
Hog casings: 
SO, WO DOD WR ccccsecc cascade -1.65 
Narrow, special, per 100 yds. .........1.35 
Medium, r Pn ccccccccceccces ecccee a 
.. ¥F FF Fy eee ccccce’ a 
Wee, BOF 200 FOR ...ccccces coe ole 
Bxport DUNES .....cccccccce éncsecwoncne an 
Large prime bungs igjate @ Migte ogee sikien 19 
Medium . kee 10 
Small REMMNIED. . sicnedcsasacine cil ‘@7 
EE SEE ‘xn05.0ockecacvaen evecses @ 
Stemecks’ 


SAUSAGE IN OIL. 


Bologna style ge in beef rounds— 
Small tins, 2 to crate .....ccccccce. coe G4. 25 
Damme Gian, 1 Wp GOOED. hc oc cs cviccnnceuseces Me 

Frankfurt style, sausage in sheep casings— 
Small tins, 2 to crate ......... coccccccce OS 
Large tins, 1 to crate .........cceeeceeees 6.0 

Smoked link sausage in hog casings— 
Small tins, 2 to crate ............. 
Large time, 1 00 GEREO w cde ccccccccccs 








DRY SALT MEATS. 


Clear bellies, 18@20 Ibs. ............... @ 6 
Clear bellies, 1: x Ly Leeeuueeade'weaes @ 6 
_ bellies, 25@ kan aawe intiresuews @ 6 

t backs, 10g = be Seed vin Hvearesses e 4 
Fat backs, 14@16 lbs...............0.-. 4 
BEET DEED vavccdnccesecccecqeaceds @4 
PN iowa Cnet wdneKds teWnes cetadinmsedoe @ 3 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 lbs....... peece @l14 
Fancy skd. hams, 14@16 lbs............ @15 
Standard re oe be hams, 14@16 Ibs......... @13 
Picnics, dinate taksoe-eee akee @ 9% 
Fancy t... MEMMNEL, Cans odsccoch se @16% 
Standard bacon, 6@8 Ibs............... @15 
No. 1 f ham sets, smoked— 
eee, Se 125 
ts’ @9 ibs. Saheecineeteae ea wues 20 
Srensitian GEE Miccccssvvcscacecre 26 
Cooked hams, ty skin on, fatted... 20 
Cooked hams, choice, skinless, fatted... 20: 
Cooked picnics, skin on, fatted......... 13 
Cooked picnics, skinned, fatted......... @14% 
Cooked loin roll, smoked............++. 26 


Mess pork, regular..........-..++sse0+ @15.00 
Family back pork, 24 to 34 pieces...... @14.00 
Family back pork, 35 to 45 yinens. . sibalaie @14.00 
Clear back pork, 40 to 50 pieces. oe @12.00 
Clear pork pork, 25 to - pieces. ésee @11.00 
Briske Coeeseveeweelts sates Geumed @10.50 
Bean pork ..... it cob nacelle cents ohne @10.50 
Plate =| Sbeecpaneetnd>ese sabaaeeedee 13. 

Extra plate beef, 200 Ib. bbis.......... @14.00 


VINEGAR PICKLED PRODUCTS. 


ele ote, — a. pebrees oeeeeee $12.00 
Pocket, ho honeycomt wm = tripe, "2b0-ib. bbl. cosee es 
Pork feet, 200-Ib. Dbl. .........eeceeecceee 3.25 
Pork tongues, 200-1b DE: sp asade Gen weese ve .00 
Lamb tongues, short cut, 200-Ib. bbl. ..... . 35.00 
OLEOMARGARINE. 
White animal fat margarine in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. @10% 
Nut, 1-lb. cartons, f.o.b. Chicago....... 8 
Pastry, 60-lb. tubs, f.0.b. Chicago....... 10 
LARD. 
Prime steam, cash......... aiekeme'ne 5.65 
Prime steam, loose..........+++e+0+ 5.00 
Refined lard, tierces, f.o.b. Chicago. 6% 
Kettle rendered, tierces, f.0.b 0. 7 
Leaf = rendered, a f.o.b. . 
CHORD oko vscvievesdechbvsoesecesss 
Neutral’ s* tierces, f.0.b.. Chicago. . 7% 
Compound, vegetable, tierces, c.a.f.. 7 


OLEO OIL AND STEARINE. 


Extra oleo oil.........-+++- evevocecsoce 9 5* 
Prime No. 1 oleo oil......... eococcesece 5 
Prime No. 2 oleo Oil... .....eeeeseeeeees @ 4 
Prime No, 3 oleo oil........... Savawoes @ 3 
Prime oleo stearine, edible. 22.1 ovecee 44@ 4 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


Bdible, tallow, under LAS acid, 45 titre. 4 @ 

e packers’ tallow........... cceseue @ 3 
No. 1 tallow, 10% tfa es tewhedeom oe 
No. 2 tallow, 40% Paced pscbecatees eon 2 
Choice white grease...... whoa eepnena ‘ @ 3 
PS .  O  rrrrer - 834@ 3% 
B-White grease, maximum 5% acid.... 3 @ 3% 
Yellow grease, 10@15%.........ssee00. 2%@ 3 
Brown grease, 40% f.f.a......... wee bbe 2%@ 2% 

VEGETABLE OILS. 
wVail a Ss oil Mg tanks, f.o.b. as 
a, DORRAR, BHGMME,, 0:6.0.0.0.0.066'e 60000 
eodorized, In is., f.o.b. Chgo. 7 @ 7 
Yetlew, spoubieh @ueeesse ee 7 
Soap Stocks B09 7 ae FN err me #3 
oil, in s, f.o.b, mills....... cor f °@ 4 
bean oil, f.o.b. mills.............. 4 4. 
at oil, seller’s tanks, f.0.b. coast @3 
Refined in bbis., f.o.b. Chicago......... 64@ 6% 
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Retail Section 


Meat Pricing Methods 


Can Be Arranged to Increase Both 
Volume and Profits 


Best results are obtained in the 
retail meat store when the dealer 
sets definite goals to be reached, 
and then works toward them. 


Quite often, one retailer says, 
dealers are not sure of what they 
want to accomplish outside of 
spending a little less than they 
take in. 

Last year this retailer increased 
his volume of sales by several 
thousand dollars, in spite of dis- 
turbed economic conditions. He 
did not reach the volume mark he 
had set, but he thinks he made 
considerably more progress than 
would have been possible if he had 
- had a definite mark to shoot 
at. 

This retailer tells here some of 
his methods for increasing volume. 


We have found island displays a valu- 
able means of moving canned meats, 
fruits and vegetables, dried and pack- 
aged foods and the less perishable of 
the smoked meats, including hams, slab 
bacon and some sausages that safely 
can be kept out of refrigeration. 


Display Suggestion Doubled Sale. 


But to get the best results from these 
displays there are a few fundamentals 
it is well to keep in mind. If products 
are priced by the piece—so much for 
one can, for example—the housewife 
invariably will limit her purchase to a 
single item. On the other hand if a 
price is made on two or three cans she 
will as readily buy the larger quantity. 

The same principle of salesmanship 
applies to many other products sold in 
the retail food store. We sell many 
%-lb. packages of bacon but we do not 
push them. They are available if the 
customer wants them, but we prefer to 
sell pound packages or even a side. 
Consequently we never feature small 
quantities. As far as possible roasts, 
hams, bacon, sides, etc., are priced by 
the piece. For the convenience of the 
customer the weight of many of the 
pieces is included. 

How the idea works out can be illus- 
trated by an incident that occurred re- 
cently. A woman customer asked for a 
pound of prunes and a pound of apri- 
cots. While I was putting up the order 
she walked over to one of the island 
displays where there were two-pound 
packages of each of these fruits. Pick- 
ing up a package of each she returned 


to the counter with the remark, “These 
are what I want.” I called her atten- 
tion to the fact that the packages in her 
hand each weighed two pounds, but 
nevertheless she asked that I wrap them 
up. The result was this customer 
bought twice as much as she intended. 
She had not thought of two-pound 
packages until the display brought them 
to her attention. 


Both Customer and Retailer Benefit. 


I do not wish it to be understood that 
there should be any attempt to force 
sales on a customer or to load her up 
with more foods than she can use con- 
veniently. Serving each customer to 
her entire satisfaction should be the 
first rule. And quite often this is best 
accomplished by selling her a larger 
quantity than the standard units. The 
price per pound frequently is lower and 
when the larger quantity can be used 
without loss it simplifies the house- 
wife’s shopping problem in that she has 
to purchase less frequently. So you see 
it is possible to serve both the cus- 
tomer’s and the retailer’s interests at 
the same time. 

This matter of pricing by the piece 
and making a single price on a combi- 
nation of related items has another ad- 
vantage in addition to that of increas- 
ing volume. Where the practice is well 
carried out it places the store somewhat 
in a class by itself and helps to get it 
away from the price cutting so preva- 
lent during the past few years. A 
single price on a can of sauerkraut and 








Retail Meat Prices 


Average of semi-monthly pricest at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 


S. Bureau of Agricultural 


Compiled by the U. 
simple average 


Economics. Prices are based on 
of quotations received. 


NEW YORK. CHICAGO. 


Beef. 


Porterhouse steak .. . 
Sirloin steak 2 
Round steak 

Rib roast, Ist 6 cuts . 
Chuck roast -1€ 
Plate beef 


Lamb. 


en ee Oory 
SaBRBS i930, 


ee aa 38 
Rib chops 
Stewing 


Pork. 
Chops, center cuts. .: 
Bacon, strips 2 
Bacon, sliced 
Hams, whole ‘ 
Picnics, smoked .... . 
1 


Stewing (breast) 

1Based on mean of range quotations prior to 
October 15, 1981, for New York to July 15, 1932, 
for Chicago. Subsequently on simple average of 
quotations received, all grades pork and good 
grade other meats. 


a pound of frankfurts will sell more 
product than each product priced sepa- 
rately. This also applies to many other 
combinations that easily can be be 
made up and displayed prominently. 

These simple methods of merchandis- 
ing are not new. They are used by 
many food retailers and other mer- 
chants, but they have not been adopted 
in the retail meat industry to the extent 
they should be. If meat is meeting 
with more than its share of competition 
from other foods the cause, to some 
degree, is due to the fact that retail] 
food dealers have not been as aggres- 
sive in displaying meats attractively 
and as active in pushing meat as he 
might have been. 

Possibilities in Canned Meats. 

There is a source of increased volume 
in canned meats that many retailers 
seem not to have discovered. We main- 
tain one island display composed ex- 
clusively of these foods. As far as pos- 
sible we follow the practice of a com- 
bination price for two or more cans. 
Above the display we have a sign call- 
ing attention of customers to the con- 
venience of having a few cans of meat 
on the pantry shelf to meet emergen- 
cies. 


Of course after the meats get into 
the home they are used. Then the 
housewife stocks up again. Canned 
meat sales can be developed far beyond 
what they have been. There are no 
reasons why they can not be made 
staple articles on all home food shelves 
the same as are canned pineapple, 
corn, tomatoes, salmon, etc., and a 
source of steady revenue for the meat 
retailer. 


Every retailer has his own ideas of 
the value of certain methods, but there 
are certain fundamentals the value of 
which have been proved beyond ques- 
tion. It simply is a matter of apply- 
ing them to one’s business. Retailers, 
I feel, sometimes stick so close to their 
own affairs that they do not have the 
time to get the broad view so necessary 
in these days of keen competition. A 
good idea secured from a competitor 
is just as valuable as one which is orig- 
inal. And there should be no hesitancy 
in applying to one’s business any good 
idea regardless of its source. 


Rewards Will Be Greater. 


I do not believe the good merchan- 
diser is going to have any more difficult 
conditions to meet during the coming 
year than he was up against in 1932, 
Certainly things can not be much 
worse, and there are many indications 
that they will become much better. The 
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man who was able to get by last year, 
I feel, should have no particular diffi- 
culties from now on. 


But I am wondering if all retailers 
sense a condition that seems clear to 
me. This is that the past three years 
have been the means of considerably 
improving retail merchandising meth- 
ods. Retailers simply had to do a better 
job or go out of business. Adversity 
has sharpened their wits and caused 
them to dig in as never before. Most 
of us are not going to forget the lessons 
we have learned. We now know what 
we can do when the necessity is forced 
on us. We are better merchants than 
we have been and we are going to be 
better ones. This is going to make 
competition for business keener. In- 
creasing volume and profits is not going 
to be any easier, but for the man who 
can make the grade the rewards are 
going to be greater. 

—— Jo 
INDIANA MEAT DEALERS ELECT. 


Leo J. Stofleth, Evansville, was 
elected president and B. J. Tharpe, 
Whiting, was named vice president of 
the Indiana Retail Grocers’ and Meat 
Dealers’ association at the annual meet- 
ing held in Indianapolis. C. J. Steiss, 
Fort Wayne, was named secretary and 
Martin L. Doehrmann, Fort ayne, 
treasurer. New directors are Orville 
W. Roseberry, Anderson; M. R. Swig- 
gett, Franklin, and Fred W. Stein- 
berger, Indianapolis. The 1934 meeting 
will be held in South Bend. 


ye 
NEWS OF THE RETAILERS. 


Schmidt & Bernegger have opened a 
new meat market in New London, Wis. 

Shinner’s Market 3429 W. North 
ave., Milwakee, Wis., opened for busi- 
ness recently. 

Louis P. Katz has opened a meat 
market at New Hampton, Iowa. 

Arthur Brudeli, 1203 E. 38th st., Min- 
neapolis, Minn., has applied for a li- 
cense to conduct a meat market. 

E. G. Winters has purchased the Peo- 
ple’s Market, Fort Atkinson, Wis., from 
Jack Pennypacker. 


The People’s Cash and Carry Store, 
1830 Fifth st., Moline, Ill., has added 
& meat market. 


E. C. Webster will open a meat mar- 
ket at Charles City, Iowa. 


E. S. Stanley has purchased the 
oat meat market at Deadwood, So. 


Gilbert Moritsen has opened a meat 
market at Spirit Lake, Iowa. 


_Beck Brothers are planning the erec- 
tion of a building in Hector, Minn., to 
house a meat market. 

Walter P. Schuette will open a meat 
market at 1734 W. Highland ave., Mil- 
waukee, Wis. 

Retail meat dealers, Rockford, IIl., 
sponsored a “get-together” meeting re- 
cently at which John Kotal, Chicago, 
spoke on the subject “Our Meat Prob- 
lems.” Dealers from Freeport and Bel- 
Videre, Ill, and Beloit and Janesville, 
Wis., attended. 
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Retail Pricing Charts 


Charts enabling meat retailers to 
figure prices on different cuts of 
beef from the carcass, prepared by 
A. T. Edinger of the U. S. Burean 
of Agricultural Economics, were 
printed by THE NATIONAL PRO- 
VISIONER in its issues of Decem- 
ber 24, 1932, and January 7, 1933, 
accompanied by diagrams of the 
various cuts. 

Copies of these charts—either 
Chicago or New York method of 
cutting—may be Obtained for 56 
each upon application to The Na- 
tional Provisioner, 407 S. Dearborn 
st., Chicago. Special prices for 
quantities upon application. 























SPREADING THE MEAT STORY. 


With a hall in the Netherland Plaza 
Hotel at Cincinnati, O., packed to ca- 
pacity at each of the four sessions, and 
with approximately 8,000 housewives 
turned away for lack of accommoda- 
tions, the National Live Stock and Meat 
Board’s recent School of Meat Cookery 
was evidence that interest in its nation- 
wide cooking school program is gaining 
in momentum. Nine thousand house- 
wives had the opportunity of learning 
of the new meat dishes and their value 
in adding variety to the menu. 


Lamb producers, marketing agencies, 
packers and retail meat dealers through- 
out Kentucky are uniting their forces 
in order that the Kentucky lamb cam- 
paign which begins May 10 under the 
auspices of the National Live Stock and 
Meat Board will be a success. A ban- 
quet and meeting at the College of 
Agriculture at Lexington attended . 
several hundred men of the livestoc 
and meat industry served to officially 
launch the campaign. Six Kentucky 
cities are on the schedule, the meetings 
to be featured by lamb merchandising 











BEER HELPS SELL PIGS’ FEET. 


United Packers, Inc., have taken ad- 
vantage of the interest aroused by the 
return of beer in creating this double- 
purpose container. 
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Sener ise by a member of 
the Board’s s and meat lectures by 
Professers E, J. Wilford and Grady 
Sellards of the animal husbandry de- 
partment. It is pointed out that lamb 
ccnsumption in Kentucky per capita is 
only about three pounds, or less than 
half of the nation’s per capita con- 
sumption. 


Dayton, O., retail meat dealers, 
housewives, students and_ teachers 
showed a keen appreciation of beef and 
pork merchandising demonstrations, 
3,500 persons being in attendance at 
two days’ meetings held recently. Un- 
usual interest was manifested by the 
home economic students and teachers 
of the high schools. The Ohio cam- 
paign which closed at Lima on May 5 
has been arousing marked interest 
among retail meat dealers, who are es- 
pecially appreciative of the merchan- 
dising value of the new and unusual 
cuts demonstrated, as well as the facts 
presented as to the high food value 
of meat. 


Approximately 1,000 members of the 
St. Louis Grocery Trade Council at- 
tended a pork merchandising demon- 
stration on the night of May 1. Many 
retailers drove in from distances of 50 
to 60 miles. Interest in all phases of 
the demonstration was high and hun- 
dreds remained at the close to ask ques- 
tions and examine the new pork cuts. 
A display case containing new and un- 
usual beef and lamb cuts attracted 
much attention. The plans for the 
meeting were made by T. L. Gaukel, 
manager of the St. Louis office of the 
U. S. Department of Commerce. 


Safeway Stores, largest Western food 
chain, has just concluded a beef cam- 
paign in 18 states west of the Missis- 
sippi. The campaign represented the 
cooperation of the company’s 2,700 
stores. News articles in 800 newspa- 
pers, radio talks over national hook- 
ups and attractive beef displays in the 
stores featured the campaign. 


Several hundred Chicago housewives 
were made acquainted with the latest 
styles in pork cuts at a demonstration 
at the Chicago Daily News Cooking 
School on May 2 and 8. This is the 
third year in which this school has 
featured meat cutting demonstrations, 
beef and lamb demonstrations being 
presented in previous years. 


OFFER PIGS’ FEET IN STEINS. 


Wide-awake merchandisers are quick 
to seize opportunities for better prod- 
uct display. Whatever the type of con- 
tainer, effort is to make it distinctive 
and appealing to the consumer. 


Packers and sausagemakers have met 
the opportunity offered by the return 
of beer with effective advertising hook- 
ups built around the beverage. Some 
have tried out the stein as a container 
with sales appeal. A regulation size 
beer stein is the new container used by 
United Packers, Inc., Chicago, for Fes- 
tive brand pickled pigs’ feet. The stein 
is of glass and carries on the side the 
company label identifying the product. 
It has been well received by both trade 
and consumer, the latter quick to sense 
its double purpose. One jobber reordered 
three times within a period of ten days. 
The steins are packed 24 to the case 
and have a shipping weight of 52 lbs. 
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AMONG NEW YORK RETAILERS. 


Installation of officers was the prin- 
cipal order of business at the meeting 
of Ladies’ Auxiliary last Thursday 
afternoon. Mrs. Charles Schuck, who 
installed the officers, proved both capa- 
ble and efficient. The new president, 
Mrs. William Kramer, made the follow- 
ing appointments: Board of trustees— 
Mrs. A. Werner, jr., chairman; Mrs. A. 
Di Matteo, Mrs. A. Hehn, Mrs. K. Papp, 
Mrs. C. Rosel, Mrs. Joseph Rossman, 
Mrs. Charles Schuck, and Mrs. L. 
Spandau; Mrs. M. Werner, warden. Re- 
tiring president Mrs. A. Werner, jr., 
was presented with a string of pearls, 
and Mrs. Kramer with after dinner 
cups. Mrs. Schuck presented both the 
outgoing and incoming presidents with 
bouquets, and Mrs. Kramer presented 
Mrs. Schuck with a corsage of gar- 
denias. 


_One of the biggest and best ladies’ 
nights held by South Brooklyn Branch 
was that which took place Tuesday of 
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this week. Novelty seemed to be the 
keynote of the affair. Novelty in pack- 
ages as well as the manner of their 
disposal: Novelty in entertainment, in- 
cluding a very amusing act by the well 
known seer, A. Werner, jr.; songs by 
the famous South Brooklyn quartette, 
comprised by Steve and Willie Kittle, 
W. Jacoby and Julius Simon and other 
numbers. State president and Mrs. A. 
Hehn were interested visitors. 


The interbranch meeting held April 
27 under auspices of Brooklyn Branch 
proved most interesting, both as to at- 
tendance and constructive ideas pre- 
sented by the various speakers. There 
were large delegations from Eastern 
District, Jamaica and South Brooklyn 
branches, as well as a strong member- 
ship attendance. State attorney Aaron 
Kaufmann was the principal speaker. 
Among the other speakers were Al 
Rosen, Michael Smith, Phil Koch, Chris 
Stein and Joseph Rossman, state pres- 
ident Anton Hehn presided. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on May 4, 1933: 


Fresh Beef: 

YEARLINGS (1) (300-500 LBS.): 
Choice 
Good ‘ 
Medium 
Common 

STEERS (500-600 LBS.) : 
Choice 
Good 


8.50@ 


9.50@ 
8.50@ 


STEERS (600-700 LBS.) : 


Choice 

Good 

Medium 

STEERS (700 LBS. UP): 


Medium 
Common 


Fresh Lamb and Mutton: 
SPRING LAMB: 


11.00@ 
10.50 


Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. av. 


SHOULDERS, N. Y. STYLE, SKINNED: 
812 Ibs. av. 
PICNICS: 
6-8 lbs. av. 
BUTTS, BOSTON STYLE: 
4-8 Ibs. 7 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 


(1) Includes heifer 450 Ibs. down at Chicago. 


Chicago. 


CHICAGO. 


Santomabndelatcae ck weadseen $9.50@10.50 


BOSTON. NEW YORK. PHILA. 
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(2) Includes ‘“‘skins on’’ at New York and 


(3) Includes sides at Boston and Philadelphia. 
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NEW YORK MEAT SUPPLIES. 


Meat supplies in metropolitan New 
York City during the calendar year 
1932 are estimated by B. F. McCarthy, 
marketing specialist, U. S. Bureau of 
Agricultural Economics, total 1,492, 
442,812 lbs. This includes Western 
dressed carcasses as well as f 
frozen and cured meat cuts and lard, 
also locally dressed meats, country 
dressed meats and meats imported 
from other countries. 

Supplies of Western dressed meats 
totaling 646,068,301 Ibs. were as fol- 
lows: 

WESTERN DRESSED MEATS. 
Est. wt. Av. 
Number. Ibs. 
386,053%4 231,632,100 
36,109 18,054,500 
489 


5,657 





Locally dressed meats totaled over 
800,000,000 Ibs. as follows: 


CITY DRESSED MBATS. 
Est. wt. Av. 
Number. bs. 
«+. 846,927 
53,310 
34,683 


#8Sse2he 74 


Country dressed carcasses and cuts 
totaled over 9,000,000 Ibs.: 


COUNTRY DRESSED MEATS. 


Of the meats imported from other 
countries, there were only 20 carcasses 
of beef of an estimated total weight of 
14,000 Ibs. and 3 lamb carcasses aver- 
aging 40 Ibs. each or 120 lbs. The total 
of 10,074,505 lbs. is divided as follows: 


IMPORTED MEATS. 


Pork cuts 
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co | TY i oy- a me -¥24@R BISOLVES Pork PACKING 
year 
gee OSURLAP PLANT PROBLEMS! 
® 
< STOCKINETTE CHAPTERS 
soni COTTON | Many Operating ne, ie 
resh, 11l—Handling 
a S.HALSTED €CO..| 
intry E. e es 7, Refrigeration 
rte ee 
64 PEARL ST.. NEW YORKCITY ——— ne 
ieats VII—Hog Cutt 
fl- §: Joseph Wahiman, Dept. Mgr. piel. teat 
(Formerly with Armour E Company) Converting Pork 
Ss 
1X—Lard Manu- 
LV. wt. . M : 
Ibe. Makers of Quality Bags Since 1576 =< 
600 
500 
4 
° Cold Storage Installation 
All Kinds of Refrigerator Construction 
. JOHN R. LIVEZEY 
<a Glenwood Avenue, West 22nd St., Philadelphia, Pa.’ 
susan 1108 Sixteenth St. N. W. Washington, D. C. aaa 
235,015 
, 031,837 
4 ‘ s ; 
iat Arbogast & Bastian Company «lonely ORDER 
a: MEAT PACKERS and PROVISION DEALERS ner 6N OW ! 
gy} WHOLESALE SLAUGHTERERS OF — k Department 
95h CATTLE, HOGS, SHEEP AND CALVES ele ot BI 
None U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. THE NATIONAL PROVISIONE “Chicage, Illinois" 
1,461,978 
ae NEW YORK NEWS NOTES. commen he anne with the Jacob the city of New York during by ne 
F . e . ty) acking Co. as manager of the ended April 29, 1933, were as follows: 
nae ag  ireceng Ma! . —, Be New York branch, located in Wallabout Meat.—Brooklyn, 22 lbs.; Manhattan, 
2,528,614 aoe) dave durin g the past week market, Brooklyn. His many friends 1,254 lbs.; Bronx, 2 lbs.; Queens, 31 lbs.; 
1,878,882 y Seagal ; in the trade welcome him back. total, 1,309 lbs. Fish.—Beoskiya,_ 22 
910,662 : — Ibs. Poultry.—Brooklyn, 4 lbs.; Man- 
— F. W. Loucks, branch house superin- — Meat, fish and poultry seized and de- hattan, 389 Ibs.; Bronx, 2 Ibs.; total, 
d over tendent’s department, Armour and Com- stroyed by the health department of 395 lbs. 
pany, Chicago, visited New York last 
week. . 
Av. wt. ce T ” 
Ibs. F. B. Cooper, packinghouse products 00 
50 ™ broker, is now located at 75 West street, All his for $5. 
ro $ New York, where he has established his 
100 new headquarters. 
4 = ay Unheard of veanes 
= & Jay C. Hormel, president, Geo. A. | !—~ @ Boning Knife, Best ——,,. yp ot any- 
zai Hormel & Co., Austin, Minn., spent Quality Steel where in U. 8S. for 
B41 several days at the New York offices ¥| 1—- oS Set Bate .00. 
nd cuts during the past week. Patten, 2b. 10 —. 
— of. 
C. M. Baldwin, of Swift & Company, Bi nan 
4 London, England, arrived on May 1 on as ats aaah S* 7 Fully Po 
rt. Av. the s.s. Britannic, and after visiting in | 119 steak Knife, Straight Write today. 
— New York for a few days left for Chi- or Cimeter Type 
320 | « cago. (state which) 
7m — ¥| 1—14” Butcher Steel, Gen- 
ee Hunter Packing Company, Aaron __| aine “Dick” Mag- 
365 Golby, New York manager, have moved 
m_ other their New York branch offices to more 
arcasses gee yy at No. 410 West — 
; of st., where they will have greater fa- 4 
fo cilities for conducting business. A.C.Wicke Mfg.Co. 
total =r 
eee On April 29 Merkel, Inc., officially 414 East 102nd St 
opened its new store at 39-18 103rd New York, N. Y. 
Ls. st., Corona, L. I., which takes the place 
14,120 ¢ the -_ loans . 102 48th te 
588,857 orona, for the past fifteen years. e 
6,895.19 new site is more convenient and is mod- CO M p LE T E SET, $5.00 
35018 ernly equipped. 
293,570 _ : 
1,076,588 Following his recent trip to the West D _ ash or heck 
—s J. H. Lawrence has returned and has C. O. ; C C 








































































































































































































































































THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 
good 


, common to medium 
Bulls, cutter to medium 


Steers, 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE HOGS. 
Hogs, 160-200 lbs 


DRESSED HOGS. 
Hogs, 90-140 lbs., good to choice.... 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy .......+++++++.-12 
Choice, native, light 
Native, common to fair .. 


WESTEEN DRESSED BEEF. 


Native steers, 600 
Native choice yearl 
Good to choice heifers 
Good to choice cows 


BEEF CUTS. 


20 
18 
14 
20 
15 
12 
14 
12 
11 


= 
: ANSowoe 


- 6 
@8 ‘ibs. avg. ose 
lis, Z- a6 Ibs. avg. 
Tenderloins, 
Tenderloins, FS 
Shoulder clods 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 me... 9 
= tenderloins, fresh = 


Shoulders, Western, 10@12 lbs. avg. 
Butts, 1 Wes 
ar, W 


‘tern, resh, i0@is Ibs. 10% A 
, fresh, . avg. 
Ww 6@8 lbs. 


estern, fresh, 


SMOKED MEATS. 


2 
possscnscescossegl 
- 2. ave. oe “B® 





= 


- 


FANCY MEATS. 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trm’d 
Sweetbreads, beef 
| Sag wy a veal 


Pesta 
bp 


Shop fat 

Breast fat ......... Secccece eee 
Edible suet 

Inedible suet 


GREEN CALFSKINS. 


5-9 9446@12% 12-14 14-18 18 up 

Prime No. 1 veals 8 1.05 1.15 1.20 1.45 
Prime No, 2 veals 7 -90 1.00 1.05 1.20 
Buttermilk No. 1. .80 -90 95 eee 
i -70 -80 -85 —_<s 

F 65 -70 -80 

55 65 d -80 


Creamery, extras (92 score) 
Creamery, firsts (91 score) 
Centralized (90 score) 


EGGS. 


(Mixed Colors.) 


—, joce or iim seston fresh 
16 @17T% 
ADAG 
144 @15 


LIVE POULTRY. 


Fowls, colored, via express 
Fowls, Leghorn ... 
Broilers 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good. 
Western, 65 = to dozen, Ib...14 
Western, to dozen, lb...14 
Western, Ibe. > dozen, Ib...14 
Western, Ibs. to dozen, Ib.. "14 
Western, Ibs, to dozen, Ib...13 
Fowls—fresh—dry pkd.—12 to box—prime to fcy. 
. to dozen, 
. to dozen, 
. to dozen, 
. to dozen, Ib.. 
. to dozen, Ib.. 


White, ungraded, per 


Turkeys, nearby, No. 1: 


@17 
@18 


Western, 60 to 65 Ibs., per Ib. .....16 
Western, 48 to 54 lbs., per lb. aoe 
Western, 43 to 47 lbs., per Ib. .....16 


ee wes 


BUTTER AT FOUR MARKETS. 


Wholesale 
New York, 
April 27, 1933: 


April 21 


ices of 92 score butter at gm 
ton and Philadelphia, week ended 


a By BM ay Bt 


ab By 


Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 
21% 


22 21 22% 22% 22 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1.— 
week. week. year. 1933. 1932. 


Chicago. 39,894 36,732 32,915 866,777 925,305 
N. Y. .. 59,604 59,746 63,631 ae 1,282,033 
Boston . 18,895 17,253 20,351 '373 593 349,085 
Phila. .. 26,629 22,209 20,469 447,084 415,317 
Total 145,022 135,940 137,366 2,935,435 2,971,740 

Cold storage movement (Ibs.): 
Same 

Out On hand week day 
Apr. rt. Apr. 27. Apr. 28. last year. 
11,436 1,139,541 1,038,986 
24/944 775,923 1,024,875 
4,442 694 "357 ,»830 
15,870 1,458,806 1, 202) 069 


56,692 3,695,964 3,623,760 
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FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton 
basis ex vessel Atlantic eo. 
a sulphate, — ba: 
ibs., f.a.s. w York 
Bibod, dried, 16% per unit 
Fish oaee., tary 11% ammonia, 
10% B. o.b. fish reg he 2.35 & 10¢ 
Fish tO  forel, 13@1¢4 
monia, 10% B. L 2.35 & 10¢ 
sh scrap, ‘Sclduluied 6% ammo- 
%o . Del’d. Balt. & Norfolk ima & 500 
ton 


=. bone meal, Yn 3 and 

, per t c. 

Bone meal. aw, South American, 
Pat and 50 bags, per ton, c.i.f.. 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 

Potash. 

Manure salt, 30% bulk, per ton .. 

Kalnit, 14% bulk, per ‘ton... 

Muriate in bags, per ton ... 

Sulphate in bags, per ton 

Less temporary discount 104%. 
Dry Rendered mi reeosg 
50% unground 
60% ground 


BONES, HOOFS, AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 

per 100 pleces ...........--+-+++ 75.00@ 85.00 
it shin bones, avg. 40 to 45 lbs., 

per 1 eces 
Black or s' 
White hoofs, per ton 

h bones, avg. 
mf according to grade ......... 75. 
os 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
April 29, 1933, with comparisons: 

Week 


ended 
West. drsd. meats: April 29. 
Steers, carcasses. . 8,078 
Cows, carcasses... 815 
Bulls, carcasses... 275 
Veals, carcasses... 12,794 


70.00 
200.00 


Cor. 
Prev. week, 
week, 


7,691 
90314 
17,239 


Pork cuts, Ibs..... 
Local slaughters: 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under city 

federal inspection at Philadelphia for 

the week ended April 29, 1933: 

Prev. 

week. 

2,185 

905 

365 

2,043 

12702 

547 

502,675 


1,505 
3,342 
16,182 
5,908 


* 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
at Boston, week ended April 29, 1933, 
with comparisons: “a 


week, 


Prev. 
1933. 


week. 
2,477 
1,810 


West. drsd. meats: 


2, 
1 
22, 
1, 
520, 

















1933, 


6,620% 


faci 


FERo 
2585 
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NEW SYSTEM 


Produces the finest meat 
loaves and roasts at lower 
cost and greater efficiency. 
Two sizes: 

36 loaves or roasts 

60 loaves or roasts 
Names of users and com- 
plete details on request. 


ROTARY 


M. BRAND & SONS, Inc. OVEN + 


410 E. 49th St., N. Y. City 
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VELVET DRIVE Casing 
Stripping Machines and 
Casing Cleaning Machines 
combine the best modern 
design with finest materials 
and workmanship. Choose 
this improved equipment 
for your casing department. 





| 
— DRIVE Casing 
Stripper 
J. W. HUBBARD CO. 


Manufacturers of a complete line of packing house 
machinery and equipment 
718-732 West 50th St. Chicago 


WHEN YOU THINK OF EQUIPMENT, THINK OF HUBBARD 








PATENT 


Sewed Casings 


Manufactured Under Sol May Methods 
by the Pioneers 
of Sewed Sausage Casings 


PATENT Casing Company 


617-23 West 24th Place Chicago, Illinois 


Rounds 


Bladders 























SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 


SAUSAGE CASINGS 


208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 














Hammett & Matanle, Ltd. 


CASING IMPORTERS 


23 and 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 





“MONGOLIA” 


THE CASING OF NO REGRETS 
Water-selected only by 


“MONGOLIA” 


Importing Co., Inc. 
274 Water Street New York City 

















Independent Casing Co. 


Importers Sausage Casings Exporters 
1335-1347 West 47th St., Chicago, U. S. A. 


Spaldingstrasse 70B 


58 Farringdon Road. 
Hamburg 1, Germany i 


London, E. C. 1, 





OPPENHEIMER CASING CO. 
Importers and Exporters of 
SAUSAGE CASINGS 
CHICAGO, U. S. A. 

New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 

















HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 























The Cudahy Packing Co. 


Importers and Exporters of 


Selected Sausage Casings 
221 North LaSalle Street Chicago, U. S. A. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 


insertion. 


Minimum Space 1 inch, not over 48 words, including signature or box number. 


No display. Remittance must be sent with order. 





Position Wanted 


Position Wanted 


Misc. for Sale & Wanted 





Sausagemaker 


Position wanted by first-class sausagemaker and 
all-around packinghouse man. Able to produce 
uniform quality sausage of all kinds, meat loaves, 
boiled and baked hams, and all specialties. Well 
experienced in killing, cutting, curing and smok- 
ing, corning beef, etc. Not afraid of work. Will 
go anywhere. W-261, The National Provisioner, 
407 8. Pearborn St., Chicago, Ml. 





Superintendent 


Plant or department superintendent 
with 20 years’ practical packinghouse ex- 
perience now available. Can handle labor 
efficiently, maintain low costs, produce 
quality products; and understands costs 
and yields. W-248, The National Pro- 
ee 300 Madison Ave., New York 
ity. 





Superintendent 


Young man with over 20 years’ practical pack- 
inghouse operating experience. Can handle all 
departments of plant. Knows costs and yields. 
Can operate plant economically, | gem ey 
products and get results. Several years’ experi 
ence as plant superintendent. Can nontio any 
size plant. Reliable references. The 
oo Provisioner, 407 S. Dearborn St., Gannon, 





Packinghouse Engineer 


Position wanted by reliable packinghouse engi- 
neer with 13 years’ experience; 6 years’ experience 
as chief engineer in large packing plant. ‘Well 
educated, thoroughly familiar with refrigeration 
and air conditioning. Can secure best results from 
labor. Will go anywhere. Reliable references 
furnished. W-254, The National Provisioner, 407 
8S. Dearborn St., Chicago, Ml. 








GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 

















Sales Representative 


Young man calling on sausagemakers in 
Ohio, Middle Atlantic and New England 
States would like to add one or two more 
items to his selling list. Have you a good | 
article that needs a forceful presentation 
to be sold that would interest my cus- | 
tomers? W-262, The National Provisioner, 
407 S. Dearborn St., Chicago, Il. 








Chief Engineer 
Position wanted by refrigerating en- | 
gineer as chief engineer. Broad experi- 
ence in operation and maintenance of 
plants. Best references. W-263, THE | 
NATIONAL PROVISIONER, 407 S. Dear- | 
born St., Chicago, Ill. | 





Practical Packinghouse Manager 


Can the structure of your organiza- 
tion include the services of a man thor- | 
oughly experienced in _ live stock, 
dressed beef, hogs and small stock; 
buying, processing, manufacturing and 
sales? A general manager of real abil- | 
ity; will work in a minor capacity to | 
prove his worth. W-259, THE NATIONAL | 
PROVISIONER, 407 S. Dearborn St., Chi- | 
cago, Ill. 








Your Sausage Troubles 


Do you have trouble with your | 
sausage and meat specialties? | 
Cure? Seasoning? Shrinkage? | 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 


| clopedia,” Vol. 1, 1922 edition. 


Frankfurt Cooker 
If you have a frankfurt cooker, 
or a good idea for one, let us hear 
from you. W-260, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 


| Chicago, Il. 





Packers’ Encyclopedia 


Wanted, copy of “The Packers’ Ency- 
If you 
have a copy which you are willing to 
dispose of, please inform Editor THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 








Equipment for Sale 





Rendering Equipment 


For sale, Recessed Filter Presses, all 
sizes; Lard Rolls; Dopp Jacketed Kettles; 
Hammer Mills; Disintegrators; Melters; 
Cookers; Mixers; Ice Machines; Boilers; 
Pumps; etc. Send for latest bulletin, 
What machinery have you for sale? 
CONSOLIDATED PKODUCTS CoO., 

14-19 Park Row, New York City. 


Men Wanted 


INC. 











Working Superintendent 


Opportunity for a young man with knowledge of 
killing, cutting, curing, sausage manufacture, ete., 
with a successful meat packer in a growing terri- 
tory. Chance for a permanent place with ad- 
vancement as merited. Reply full information as 
to age, experience, references, etc., to W-258, 
The National Provisioner, 407 S. Dearborn &t., 
Chicago, Ill. 





Shortening Salesman 
Wanted, experienced shortening sales- 
man to cover northern trade. State age, 
whether or not married, name of pres- 
ent employer and all other details. The 
HumKo Company, P. O. Box 448, Mem- 
phis, Tenn. 








_UNITED DRESSED BEEF COMPANY 
J. J HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils 
Stearine 
Tallows 


Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 








Selected Beef and Sheep Casings 


NEW YORK CITY 


Telephone 
Murray Hill 4—2900 








————— 
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THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


egeyee “AMERICAN BEAUTY” 
HAMS and BACON 


Shippers of Straight and Mixed Cars 
| Pork — Beef — Sausage — Provisions Straight and Mixed Cars of Beef, 
HAMS and BACON Veal, Lamb and Provisions 
“Deliciously Mild” a ci 
New York Office—410 W. 14th Street ettetiguapettie: 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
P. y Co. 


| REPRESENTATIVES H. L. Woodruff W. ©. Ford J. A. H G. Gra: 
Bell & McLetchie, Boston Washington, D. C. 6 ¥ Dolawa enn. Ave 
ag gt ag ee H. D. Amiss | Naitiore, 406 W. 14th St. 38N.DelawareAv. 631Penn.Av.,N.W. 148 State St. 


Kinean &Co. a 


PORK and BEEF PACKERS henge 
Producers of the Celebrated 
“RELIABLE” Brand 

HAMS BACON LARD 
Main Plant INDIANAPOLIS, INDIANA 






































Shippers of 
straight and mixed cars 

















° Hunter Packing Company 
PACKING Co. ® East St. Louis, Illinois 


Pr 

w 

v “> Straight and Mixed Cars 
of Beef and Provisions 


Pork and Beef Packers 
NEW YORK OFFICE 


BLACKHAWK HAMS and BACON ene 209/60 
Straight and Mixed Cars of Dr W x 410 W. 14th Street 
Packing House Products + ' 
(9) - REPRESENTATIVES: 


Waterloo, lowa Wm. G. Joyce, Boston 





F. C. Rogers, Philadelphia 






































Consolidated Dressed Beef Co. “”’; 3..";,"” Philadelphia 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 


We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 
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ADVERTISERS IN THIS ISSUE 


Advance Foundry Co Halsted, E. S. & Co., Inc Packers Commission Co 
Albany Packing Co., The Ham Boiler Corporation Patent Casing Co 
Alfol Insulation Co., Hammett & Matanle, Ltd Paterson Parchment Paper Co 
Allbright-Nell Co., The Henschien, H. Peter 8 Peters Machinery Co 
American Cooperage Co Hormel, Geo. A., & Co Pittsburgh Provision & Packing Co.. 
Arbogast & Bastian Co Hubbard, J. W. Co Progressive Packing Co 
Apmmear anG Company... ccccecscces Hunter Packing Co 
Hygrade Food Products Corporation. 56 





Rath Packing Co., The 
Rhinelander Paper Co 
Rogers, F. C., 


Bemis Bro. Bag Co 
Best & Donovan 
Bott Bros. Mfg. Co 
Brand & Sons, M., 
Brecht Corporation, The 
Brown Corp. Sayer & Co., 
Schluderberg, Wm.-T. J. Kurdle Co.. 

Jackle, Geo. H Smith’s Sons Co., John E....Second Cover 
Callahan, A. P., & Co Solvay Sales Corp 
Chili Products Corp Sparks, H. L. & Co 
Cincinnati Butchers’ Supply Corp... Specialty Mfrs. Sales Co 
Circle B Provision Co Kahn's Sons Co., E Standard Pressed Steel Co 
Columbus Packing Co., The Kalamazoo Vegetable Parchment Co. Stange, 
Consolidated Dressed Beef Co Kennett-Murray Stedman’s Fdy. & Mch. Works 
Cork Insulation Co., Kingan & Co Superior Packing Co 
Cudahy Packing Co., Krey Packing Co Swift & Company 


 ; ] | i 4 5 


Independent Casing Co 


Danahy Packing Co 
Daniels Mfg. Co 
Dexter Folder Co Levi, Harry & Co 
Diamond Crystal Salt Co Livezey, John R 
Dold, Jacob, Packing Co Lohman, Wm. J., United Cork Companies 
Drehmann Paving & Constr. Co United Dressed Beef Co 
Dunning & Boschert Press Co 
Durr Packing Co., C. A 
McMurray, L. H Vogt, F. G., & Sons, Inc 
Mayer, H. J., & Sons Co 
Everhot Mfg. Co Menges, Mange, Inc 
Meyer, H. H. Packing Co Wepsco Steel Products Co 


Mitts & Merrill Wicke, A. C., Mfg. Co 
Felin, John J., & Co Mongolia Importing Co., Inc Wilmington Provision Co 
Frick Co., Inc Morrell, John & Co Wilson & Co 


Wynantskill Mfg. Co 


Graybill & Stephenson 
Griffith Laboratories Oppenheimer Casing Co Yale & Towne Mfg. Co 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepara- 
tion of this index. 








2 
Progressive 
Sausage Makers 
PORK PRODUCTS—SINCE 1876 


MEYER PACKING CO. 
PROGRESSIVE Cincinnati, Ohio 


for quality 


boneless beef and Wilmington Provision Company 


veal products TOWER BRAND MEATS 
PROGREDLVE FACKING CO. "ee 


lan U. 8. GOVERNMENT INSPECTION 
1139-43 W. 47th St. BOU. 4747 Chicago, Illinois WILMINGTON DELAWARE 
————_— 


rely on 









































Liberty 
Y Packine Co.Ine Bell Brand 


ALBANY, N.Y 

















Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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— MORRELL & Co. 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 


Lard, Sausage 
Canned Foods 


“Since 1827” 








Meat Packers 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T. J. Kurdle Co. 
Baltimore, Md. 


fooas of Unmatched Quality 





Packing Plants 
Ottumwa, lowa 
Sioux Falls, S. D. 
Topeka, Kans. 


Beef, Pork 
Veal, Mutton 


Mince Meat 








C. A. Durr Packing Co., Inc. 


Utica, N. Y. 
Manafacturers of 


FRANKFURTS 








QUALITY PorkProducts ThatSATISFY 














Price 


Quality 


Chicago 











DRESSED BEEF 


BONELESS BEEF and 
jected 


Superior Packing Co. 


Service 


St. Paul 


VEAL 


Barrel Lots 























Schenk Bros. SS 
PURE MEAT 65S 


TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor—they are always in favor 
The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Office: 410 W. 14th St. 
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Paradise 
Brand 


Hams Bacon 
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Lard 
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The 
Theurer-Norton Provision 


Company 





CLEVELAND Packers OHIO 
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Main Office and Packing Plant at Austin, Minnesota 




















Pittsburgh Provision & Packing Co 


Unien Steck Yards 
. PITTSBURGH, PA. 
BEEF AND PORK PACKERS 




















MANUFACTURERS OF ie aq oe 
| Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. Ws 
| Crescent Brand Hams, Lard, Breakfast Bacon 4l1_Our Products are U. 8. Government Inspectes yr) 
THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 

EASTER BRAND 


Meat Food Products 
The Danahy Packing Co. 


25 Metcalf St. 


Buffalo, N. Y. 














Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. | == 


Bacon 
Lard 
Delicatessen 


FELING 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407.409 West 13th Street 














Hams — Bacon 
Gg Spiced Ham 


Pork 





Luncheon Meat 


Beef Lamb 


Veal 
14 Plants 
Strategically Located 


Sausage Specialties 
Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, IIL 


HONEY BRAND 
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View of various styles of Trucks in our Shipping Department 
ready for shipment. 












No. 313 


YEARS OF EFFICIENT SERVICE at an 
extremely low cost of maintenance are em- 
bodied in every model of ANCO Trucks. 





No. 336 They represent the very latest developments 
in that line of equipment, each one designed 
to meet specific requirements where Sanita- 
tion, Durability, and Ease of Operation are 
essential. 


ANCO Truck bodies are made with arc- 
welded seams, rounded corners, and are 
heavily galvanized after fabrication. No 
bolts go thru the bodies. 





No matter what your trucking requirements 
are, ANCO Engineers have produced Trucks 
which will meet them with utmost efficiency 
and minimum cost. 
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THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, 










Western Office : Eastern Office 
1731 W. 43rd Place Chicago, IIl. 117 Liberty Street No. 373 
Los Angeles, Calif. New York, N. Y. 





“PEARLY-WHITE” 


SWIFT‘S selected 
HOG CASINGS 


will help you sell 


Pork Sausage 


Swift's Selected Hog Casings 
are fully up to length specifi- 
cations. Quality standards 
are high. The ends of the 
strands are cut even. There is 
a minimum number of strands 


per bundle. 


(Below) Packed in tin pails. A SNtt SN 
<=>: \Hog Casings 


Swit compe J 








Selected 


‘log Ca sings 
(Above) Packed in 
No. ! cartons. 








Above: “Pearly-White” cas: 
ings in use. Note the good © 
color, so important for pork — 
sausage. 


At left:There’s always uniform 
high quality in a bundle of 
Swift's Selected Hog Casings. ” 


Order them today from your local 
Swift & Company branch house of 
representative. : 


Swift's Selected Hog Casings are packed 
in Tierces, Barrels, Half-Barrels, Keg / 
Large and MediumTin Pails and Cartons. 


Swift & Compan 
U. S. A. 








